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Your Hams in VISKING Christmas Casings 


Get a head start on the Christmas business with We're promoting these 


re ye = — ’ . , iil : casings to the retailers, too. 
Visking ham casings in gay holiday designs. On enaneneta ieee 
They're standouts in any market display—stimu- for Christmas. Don't 
° a. | ° wait—ask your Visking 
> : 27s . [oO p Oo 4 p, > 
late sales, increase gift buying. And your name entnatnan tie comes 
stands out, too—no one can miss it! details and order now! 


THE VISKING CORPORATION CHICAGO 38, ILLINOIS 


In Canada, Visking Limited, Lindsay, Ontario 
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Before you buy Sausage Machinery 


SEE THE BASIC Buffalo LINE 


SILENT CUTTERS ( GRINDERS 
) HELICAL-GEAR-DRIVE 


to make perfect emul- 


. for long, quiet, vibra- 
sions, free from lumps 


tionless service, grind- 
ing the toughest cuts 
without surging and 


and sinews, and giving 
maximum yield. Bowl 
capacities from 20 to 
800 pounds. 


without reworking. Ca- 
pacities 5,000 Ibs. to 
15,000 Ibs. per hour. 





VACUUM MIXERS / STAINLESS STUFFERS 


to put 20% more meat for greater sanitation 


into every casing... and minimum spoil- 
smooth, air-free, of 
better color and with 


better curing qualities. 


age. More features 
and greater safety 
than ever before. Ca- 
pacities from 100 to 
500 pounds. 


Tub capacities from 
75 to 2,000 pounds. 





HESE are the basic sausage machines for any sausage kitchen 

and there is a size for every production requirement. We've 

been building these and other special machines for more than 
80 years. Wherever quality sausage machines are demanded, 
BUFFALO equipment is usually preferred. Designed to give extra 
years of trouble-free service, these machines are the best that 
money can buy... yet prices are completely in line. 


And, whenever these machines need service, we believe in giving 
a full measure of it. In fact, we give precedence to orders for re- 
placement parts in our factory... push aside work on new machines 
so as to give full attention to making and shipping parts that might 
be needed in a hurry. To get the full story on BUFFALO equipment, 
write for literature...or see your BUFFALO dealer. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY ° . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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Well...season my trimmings! 











Griffith’s peticious, soLuBLIZED SEASONINGS 
GIVE PORK SAUSAGE, FRANKFURTERS AND BOLOGNA 
A FLAVOR-ZING THAT MAKES CASH REGISTERS RING 


One taste tells you Griffith’s Solublized Seasonings are blended artfully 

and scientifically. But, the success of a seasoning really depends upon its 
quality of penetrating and blending uniformly with the ingredients 

of your product. That quality Griffith has developed to an 

outstanding degree in Solublized Seasonings! 

**Solublized’’ simply means that true spice extracts have been converted by 
Griffith into minute flavor-globules that disperse easily and blend 
thoroughly. Best known example, perhaps, is PEPPEROYAL— processed 
from Griffith’s extraction of true pepper flavor. It’s Solublized! . . . 

the same as all true spice flavors blended in Griffith’s Solublized Seasonings! 
Your seasoning formula can be Solublized. Try it and find your 

processing of trimmings more flavorful, more profitable. Write today. 


The 


GRIFFITH 


LABORATORIES, Inc. 


in Canada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. » NEWARK 5, 37 Empire St. * LOS ANGELES 58, 4900 Gifford Ave. 
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For all pork curing—sausage, 
homs, bacon, picnics—vuse 
Prague Powder to accelerate 
full bloom of flavor and lasting 
color. U. S. Patent Nos. 
2054623, 2054624, 2054- 
625 and 2054626. 


* TORONTO 2, 115 George & 
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YOU KNOW- 


hat t its possiole 











TO GO THROUGH MANY 
Tee SEASONS WITHOUT 
UNIT HEATER MAINTENANCE Ex- 
PENSE, providing yours is a GRID installation? 
It’s possible, and being done by major packing plants 
who have investigated and installed GRID equip- 
ment. It’s possible because: 


cast iron con- 
struction withstands 


corrosive fumes. 


wide fin spacing facilitates easy 
cleaning. 
will withstand steam pressures up to 250 lbs., 
7 and is free of electrolysis. 


ins are cast integral with the steam chamber 
(74/14 assuring even distribution of heat. It’s not poss- 
ible for GRID fins to come loose from the steam 

: chamber to cause loss of heating efficiency. 


design incorporating proper fan sizes, motor 
speeds and outlet temperatures results in a prop- 

erly balanced seating unit, especially when high steam 
pressures are used 


BLAST COILS 4 Have 


* Smoke te Moeaed 
GRID Blast Coils have the same 
high efficiency as GRID Unit Heat- 
ers . . . no tortuous air passages 

. freedom of expansion with com- 
plete absence of ruptures, strains, 
or warping ... open design for easy 
cleaning ... not affected by atmos- 
el conditions. 


YE; today GRID systems of 
high pressure unit heaters, 
4 blast coils, and radiation . . . the 





answer to maintenance-free heating in 
the packing plant industry. 


D. J. MURRAY MANUFACTURING CO. 





WAUSAU ¢ WISCONSIN 





Page 4 











VOLUME 123 AUGUST 5, 1950 NUMBER | 
Contents 
News Briefs of the Week............... 1] 
MEAT PLANT OF THE FUTURE 
re 12 
REE, re 13 
Move Toward Standby Controls......... 21 
a ene eEhA EE. see rececss 19 
New Equipment and Supplies........... 27 
January-June Editorial Index..,........ 29 
Lamb Crop Lowest on Record........... 49 
Livestock in the South.................. 51 
New Trade Literature.................. 28 
Up and Down the Meat Trail............ 23 
Classified Advertising .................. 55 





EDITORIAL STAFF 
EDWARD R. SWEM, Vice President and Editor 
HELEN P. McGUIRE, Associate Editor 
GREGORY PIETRASZEK, Technical Editor 
VERNON A. PRESCOTT, Production Editor 
DOROTHY SCHLEGEL 


ADVERTISING DEPARTMENT 
407 S. Dearborn St., Chicago 5, Illinois 
Telephone: WA bash 2-0742 
HARVEY W. WERNECKE, Vice President and 
Sales Manager 
FRANK N. DAVIS 
H. SMITH WALLACE 
ROBERT DAVIES 
F. A. MacDONALD, Production Manager 
CHARLES W. REYNOLDS, New York Representa- 
tive, 11 E, 44th St. (17) Tel. Murray Hill 7-7840, 


7-7841 

Los Angeles: DUNCAN A. SCOTT & CO., 2978 
Wilshire Blvd. 

San Francisco: DUNCAN A. SCOTT & CO., Mills 
Building (4) 


DAILY MARKET SERVICE 
(Mail and Wire) 
E. T. NOLAN, Editor 


EXECUTIVE STAFF OF THE NATIONAL 
PROVISIONER, INC. , Publisher of 
THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 
THOMAS McERLEAN, Chairman of the Board 
LESTER I. NORTON, President 
E. O. H. CILLIS, Vice President 
A. W. VOORHEES, Secretary 





| 
Published weekly at 407 S. Dearborn St., Chicago (5), Il, 
US.A., ok i. ational Provisioner, Inc. Yearly subscrip- 
tions: $4.50; Canada, $6.50, Foreign countries, $6.50. | 
Single mal es, 25 cents. Copyright 1950 by the National Pro- 
visioner, — Trade Mark registered in U. S. Patent Office. 


Office at Chicago, Ill., under the act of March 3, 1879. 








Entered as second-class matter October 9, 1919, at the Post | 





The National Provisioner—August 5, 1950 








1950 





- one complete line 


FOR BETTER CONTROL 
OF HARD-TO-HOLD FLUIDS 


Crane Diaphragm Valves—in plain iron or Neoprene-lined types— 
are ideal for conveying compressed air, compressed or liquefied 
gases, volatile and corrosive fluids. Crane separate disc-diaphragm 
construction—a revolutionary improvement in packless valve design 
—makes these new valves safer, more durable, more efficient. 


On Crane valves, the diaphragm is used only to seal the bonnet 

. is not subject to cutting, crushing and rapid wear. A separate 
circular disc permits positive shut-off even should the diaphragm 
fail. Y- pattern body design assures greater flow capa- 
city, minimizes pressure drop. Crane separate disc- 
diaphragm design reduces appreciably the torque 
required to operate these valves. For further informa- 
tion, WRITE FOR CIRCULAR AD-1761. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving All Industrial Areas 


SAFETY fm 
VALVES fm 
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Piping equipment for every system... 


WORKING PRESSURES: 


Up to 150 pounds water, oil, 
air or gas—180° F. max. 
temp. Sizes up to 6 in. 


Screwed or flanged ends. 


e ONE ORDER TO CRANE COVERS ALL PIPING NEEDS... 
FOR THIS AIR COMPRESSOR INSTALLATION, FOR EXAMPLE 












EVERYTHING FOR EVERY PIPING SYSTEM 


~ CRANE 


VALVES « FITTINGS + PIPE « PLUMBING AND HEATING 











Where meats are sold self-service 
shoppers buy more on impulse 


A new nationwide study of 
buying habits in supermarkets 
reveals that shoppers make 
more unplanned purchases of 
both fresh and luncheon meats 
in 100% pre-packaged meat 
departments than where meats 
are sold the clerk-service way. 
This trend emphasizes the im- 
portance of effective packaging 
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that will appeal to the self-serv- 
ice shopper and prompt impulse 
purchases of meats. 

You can receive the complete 
report on this meat-shopping 
study by writing for a copy of 
“On With The News.” E. I. du 
Pont de Nemours & Co. (Inc.), 
Film Department, Wilmington 
98, Delaware. 


DuPont 
Cellophane 


Shows what it Protects... 
Protects what it Shows 


"C6 u.s.pat.orf 


BETTER THINGS FOR BETTER LIVING 
. +» THROUGH CHEMISTRY 
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ROUGH TRANSLATION: 
THE ONLY THING BETTER 
1S MORE OF THE BEST 

Francois Rabelais (1483-1553), 
wise old monk athis wisest about 
food, wrote from experience that 
nothing whets the appetite like 
good, Pure Food—food at its 
best. 


There is no substitute for “The Best” — U-cop-co’s pure 
e food value completes your product’s superiority 


Evidenced by good color and clarity—good water absorption 
—high melting point, which all adds up to a fine jelly that holds 
its shape. Good eye appeal means real consumer acceptance. 


1. Odorless—nevtral taste. 4. Maximum water absorption. 
2. Geod color, sparkling clarity. 5. Ready solubility. 
_———s 3. Balanced jell strength. 6. Absolute uniformity, barrel after barrel. 


Made with care by Gelatine folk who possess the know-how. 


U-cop-co Pure Food Gelatines are “tailor-made” to suit individual 
needs. Let us discuss in detail your particular pure food 
= gelatine problems. There is a U-cop-co Pure Food Gelatine to 
solve them to a T. Why not call us in today? 


United Chemical & Organic Products—e division of Wilsen & Co., Inc. 
4100 S. Ashland Ave., Chicage 9, Ill. 


yco. 
Uce VG atine 


7 ANOTHER WILSON QUALITY PRODUCT 
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Yes, your sausage will always be uniform, 
al Casings 
rmour Natur 


‘ your sausage 


because Armour Natural Casings are carefully 
help keep 


* Looking good ! graded and inspected for uniform size, shape 

‘ d | — — 
* Tasting 99° and texture. This insures inviting appearance 
e Selling well! 
— eliminates waste and breakage. 


ARMOUR 





Casings Division + Chicago 9, INlincis AND COMPANY 
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BUILD A BIGGER BUSINESS with 
The bigger your Business the more cans you use. Therefore Crown wants to 


do everything possible to help you build a bigger business. To do this Crown 
recommends this three-point plan: 


A BETTER PLANT 


Let Crown help you plan Plant 
improvements. Crown will gladly supply 
expert engineering layout advice and 
service—make efficiency suggestions. 
Ask about it. 


A BETTER FOOD 


The better your Quolity, the 
more you'll sell. Crown maintains a Lab- 
oratory Control Service, manned by 
expert chemists, to help you maintain 
Quality. Ask about it. 


Ask to have a Crown Sales Representative call 
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and explain these Crown Services. 


MORE CASES 
TO MARKET 


You have to turn out more Cases to take 
in more Dollars. Let Crown's Closing 
Machine Service and Crown's Labora- 
tory Field Service help you keep oper- 
ating more steadily. Ask about them. 


ON 


One of America’s Largest Can Manufacturers 


Plants at Philadelphia, Chicago, Orlando. Branch Offices: New York, Baltimore, Pittsburgh, St. Lovis 


Division of the Crown Cork & Seal Company 
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The NEW Globe 
SILENT CUTTER 


cutting principle—faster cutting, lower heating. 
| food conilinds surfaces easily cleaned. 
rails and unloading chutes highly polished, easily removed for 


pr sort 
4. No tools needed for cleaning purposes. 
5. Universal alignment of bowl and cover seals effectively, controls Knife 
6 
7 





clearances and minimizes frictional losses. 
Drive motor permanently mounted to frame—frictional heat eliminated. 
Drive and unloader motors are fan cooled — fully inclosed—bow!l is 


highly polished nickel cast iron—also available with chromium finish on 
cutting surfaces. 


8. Disc type unloader, automatically operates when lowered into bowl, 
shuts off motor when raised. 


9. Comes equipped with noise and vibration dampeners. 


10. Impossible to operate machine unless cover is firmly set-— a plus safety 
factor. 


The new Globe Silent Cutter has everything —does its job better and 
faster than ever before. See how it can speed up production in your 
plant. Write for full details today. 


35 YEARS SERVING THE MEAT PACKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
Via L re) ihe e @ 9) 4000 SO. PRINCETON AVE 
Ahe Company CHICAGO 9, ILLINOIS 
CG 
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Emergency Control Legislation 


An amendment containing the Administration’s wage, price and rationing pro- 
posals to be included in the Defense Production Act of 1950 was introduced in the 
House on Wednesday. It would permit the President to roll back prices, if he 
found it necessary to do so, but if he did he would be required to consider the high- 
est price prevailing between May 24, 1950 and June 24, 1950. A companion amend- 
ment will be presented to the Senate banking and currency committee. 

The amendment to the House Bill was offered as a substitute for the Kunkel bill, 
which would have made it mandatory for the President to impose immediate wage, 
price and rationing controls. It followed a statement by President Truman that he 
would go along with such contrel powers on a “stand-by” basis. 

For a more detailed discussion of the emergency control bills before Congress, turn 
to page 21. 


Curbs on Speculators Hinted 


Secretary of Agriculture Brannan this week accused “profit-bent” speculators in 
farm and food products of “excessive and unrestrained” speculation which is threat- 
ening the country’s economic stability and the war effort. It is obvious, he said, that 
some means must be set up to stop, or at least curb, excessive speculation if the 
futures markets are to provide price insurance to merchandisers and processors. 
Brannan’s comment was issued in connection with release of a report by the Com- 
modity Exchange Administration showing a sharp growth in speculative activity 
since the start of the Korean war. 


Compromise Social Security Bill 


A House-Senate committee Wednesday approved a compromise Social Security 
bill which the President is expected to sign on Monday, following final approval by 
the House and then the Senate. Under the measure, 3,000,000 persons now receiving 
old age and survivor’s benefits would get larger checks beginning about November 1. 
The conferees agreed that the term “employe” would be defined to include agent- 
drivers and commission-drivers engaged in distributing meat and other products and 
services other than milk. 


Meat Imports from Canada 


Shipments of dressed meat from Canada to the United States for the week 
ended July 20, included 2,190,608 lbs. of bone-in and boneless beef and veal, compared 
with 809,454 lbs. for the same week of 1949. Total beef and veal imports from 
Canada to that date of this year are 33,341,591 lbs., while for the corresponding 
period last year they were 22,825,028 lbs. 


MID Ruling on Boneless Butts 


Because it has been found that cured and smoked boneless pork shoulder butts 
are being served and eaten by consumers without cooking or other preparation, re- 
gardless of the manner in which the product is packaged, the Meat Inspection Division 
has ruled in MID Memorandum 157 that all such butts must be treated to destroy 
possible live trichinae by one of the prescribed methods outlined in Paragraph 18.10 
(c) of the Meat Inspection Regulations. 


Lamb Numbers at Lowest Level 


The lamb population in the United States declined again in the past year, and 
numbers are now the smallest on record. One encouraging note, however, is the fact 
that the decrease this time, 2 per cent, is the smallest since the decline started 
eight years ago. For full report, see page 49. 














Meat Plant 0 
The Kuture 


ORIZONTAL movement of product 
H by means of power lift and fork 

trucks, overhead conveyors, etc., 
is most economical. 


Only a few meat plant areas should 
be tied down by their basic construction 
and facilities to specific uses. 


These are two of the concepts of de- 
sign which set the pattern for the 
unique pork plant of Geo. A. Hormel & 
Co., completed recently at Fremont, 
Neb. 

Although integrated in the whole, the 
old two-bed beef killing plaat, bought 
by Hormel from the Fremont Packing 
Co. in 1948, is only a small element in 
the unusual one-story packinghouse 
built in the Nebraska town. The main 
unit is designed to handle hogs — 600 
per hour kill, chill, cut, render, cure, 





Page 12 


Windowless Hormel Plant at 
Fremont Built for Mechanized 


Operations and Transport and 


for Flexibility in use 


can and/or freeze—and to move the 
product north, west, east or south with 
dispatch. 


Let’s take a physical look from the 
outside in. The new main building—402 
x 323 ft.—is of reinforced concrete 
with a brick exterior except on one side 
which, faced with glazed tile, will be an 
interior wall in case of addition to the 
original plant. The Fremont pork plant 
has no windows or skylights. The main 
level rises 20 ft. from floor to ceiling 
and, in most locations, the walls and 
partitions are faced to the ceiling with 
glazed tile. 


Columns are 42% ft. apart through- 
out the structure, a spacing which per- 
mits efficient use of modern transport 
equipment. The ceiling is of light weight 
but strong pan type construction (see 


PROGRESS PHOTO- 
graph illustrates the in- 
teresting type of con- 
struction employed in the 
ceiling between the main 
floor and “attic” at the 
Fremont plant. Metal 
pans with reinforcing rods 
around them help provide 
a relatively light but 
strong slab. The mass of 
inter-locking rods at the 
center of the picture 
shows the location of 
one of the heavy columns 
(42 '4-ft. centers) which 
support the ceiling. Con- 
struction within the plant 
is shown in the photo on 
the facing page. 


picture below) for it must bear the 
load of rails, product, equipment, etc., 
in the working area below, as well as 
activities and equipment in the “attic” 
above. The latter is an 11-ft. high sec- 
tion in which are placed most of the 
unit coolers, service piping and ducts, 
electrical service, etc., for the plant. 
This area is also used for dry storage 
and can be reached by elevator. In 
some places, such as over the offices, the 
“attic” level is employed for dressing 
rooms, cafeteria, etc. Vertical con- 
struction of the “attic” is lighter be- 
cause no load is carried except the 
flooded built-up roof. 


Exterior walls of the entire building 
and the “attic” roof are insulated; the 
ceiling slab over the main floor is not. 
Refrigeration from the rooms below 
keeps the “attic” cool. Insulation is also 
used in the interior partitions which 
close off the coolers and freezers. 


Chilled air drops into refrigerated 
areas from the “attic” through Anemo- 
stats or specially-designed diffusers and 
warmer air is sucked up to the brine 
spray unit coolers through vertical bay- 
ducts along the walls or partitions. Ex- 
cept in certain locations, such as the 
freezers, the units supplying chilled air 
are located in the “attic” rather than in 
the area being cooled. 

Floors in all working areas are con- 
crete with an emery aggregate topping. 
(All wheeled vehicles in the plant have 
rubber tires.) 

Next, let’s take a look at overall de- 
sign. The most striking idea is that a 
42%-ft. space has been left free along 
the south and east sides of the plant, 
and partially along the north side, for 
product movement, curing and/or 
storage. These wide “boulevards” make 
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it possible to move by power lift or fork 
truck double tierces of S.P. meats, 
frozen product in boxes and large 
bacon curing containers without inter- 
ference with other operations or with 
the conveyor movement of carcass beef 
which, in some cases, is carried along 
through the same avenues. 

If it appears desirable these refrig- 
erated “boulevards” around the perim- 
eter of the plant may be used for prod- 
uct curing. In this case the distance of 
movement to rail cars or trucks, or to 
the smokehouses, is short and transport 
is limited to one level. Seven doorways 
for loading reefers are located along 
the outside of the south “boulevard” 
and fresh product can be accumulated 
and loaded from the area under good 
temperature conditions. 

Overall design reduces to a minimum 
unproductive handling and movement 
in connection with meat processing. 


FOUR 24-CAGE CABINET TYPE stainless 
steel smokehouses are pictured in the photo- 
graph at right. This picture also shows how 
the overhead rail structure and other plant 
facilities are supported from the ceiling (20 ft. 
above the floor) by rods and the "honey- 
comb" nature of the ceiling construction. 
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Bellies, for example, coming off the 
end of the cutting line are immediately 
put down with cure in boxes or metal 
vats and are then picked up by power 
truck and carried over the scale and 
transported to their curing location. On 
completion of cure the bellies are 





trucked to cars or motor trucks for 
shipment. 

Hams coming off the cutting line 
move only a few feet forward to a 
pumping table and are graded and 
placed in tierces for truck movement. 
Shoulders are boned on the cutting line 
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and are placed in a sausage truck. They 
remain in the truck, with other added 
ingredients, until it is rolled onto the 
dumper which elevates and tilts the 
carrier to discharge the meat into the 
grinder feeding the Spam canning line. 

The plant arrangement will make it 
possible to use power trucking even 
more extensively in the future; tilting 
fork trucks might be employed, for ex- 
ample, to feed lard fats into the grinder 
before the material goes to the blow 
tank for delivery to the dry melters. 

Some of the unusual features of the 
pork plant’s operations and equipment 
can be noted by following the process- 
ing flow through operations. 

From the holding pens, hogs are 
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HERE AND THERE IN NEW HORMEL 
PLANT: |) Head of the killing line near the 
evisceration station. 2) Looking toward the 
front of the hog killing floor from near the 
head workup conveyor. 3) Overall view of the 
pork cutting floor with carcasses in far back- 
ground being carried up to elevated break- 
ing table. 4) End of the shoulder cutting con- 
veyor; many shoulders are boned along the line 
and placed in trucks for transport to the 
Spam department close by. 5) The Spam de- 
partment with filling and closing line in 
background and retorts at right; roller con- 
veyor carries filled cartons to gluer. 6) View 
in “attic” showing one of the unit coolers 
and duct work carrying air to the plant areas 
on floor below. The “attic” is also used for 
electrical service and some dry storage. 


driven along a radiant-heated concrete 
walk and down a ramp to the shackling 
pen in the basement of the plant. Ra- 
diant heat keeps the walk and ramp 
free of snow and ice in cold weather and 
is effected by circulating a heated mix- 
ture of water and ethylene glycol 
through piping embedded in the con- 
crete. 

Rising to the sticking pen via a 
double hoist, the hogs are given a long 
bleed on a conveyor and then drop into 
a cool water conditioning tub and move 
thence through the 65-ft. scalding tub 
(equipped with dunker) and into the 
scraper. Hair from the latter goes im- 
mediately to a nearby room where it is 
continuously cleaned, washed and dried 
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mechanically and is then baled. This 
room is odorless. 

The killing and dressing floor proper, 
which is 170 ft. long and 106 ft. wide, 
is notable for the mechanization of 
work and movement and also for the 
extent to which by-product as well as 
major product operations are performed 
within the confines of the area. From 
the gambrelling bench the hogs go 
through a singer and polisher and are 
shaved. After opening and evisceration, 
the carcasses are conveyed alongside the 
moving viscera inspection table, are 
split, inspected and deheaded and pass 
in front of a bench at which operators 
successively pull the kidneys, leaf and 
scrap fat and face the hams. The fats 
drop into hoppers from which they are 
removed at frequent intervals by a 
trucker and taken to the cooler or to 
the grinder feeding the. blow tanks for 
lard and rendered pork fat. 

Heads are carried along on a posi- 
tioning workup conveyor through 
cheeking and other operations and are 
split for removal of brains and glands. 

From the main moving table the in- 
spected viscera double back over an- 
other conveyor toward the head of the 
room for separation and processing of 
stomachs, livers and hearts. The offal 
packing cooler lies in a straight line a 
short distance from this location. Guts 
move down a third conveyor from 
which the small casings are removed to 
go through a succession of crushers, 
stripper, etc., and end up on the grad- 
ing, salting and packing tables at the 
foot of the line. Bungs are taken off the 
conveyor for cleaning, grading and salt- 
ing; pancreas are salvaged and the 
conveyor ends with facilities for hand- 
ling chitterlings. 

The grinder for hashing killing and 
cutting fats to the correct size for 
blow tank movement is on one side of 
the killing floor and adjacent to a 
trucking alley. 

Five dry melters for edible rendering 
are housed in a 60 x 42 ft. room next 
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to the killing floor. After lard has 
drained from the cracklings in the per- 
colators, the cracklings are pulled into 
a screw conveyor which runs along the 
front of the installation and are ele- 
vated by another screw to the hydraulic 
press. A clay kettle and filter press are 
located on a balcony in the room which 
also contains four lard storage tanks. 

Cutting and related operations are 
located in an area about 170 ft. long 
and 65 ft. wide with ample space on one 
side, at one end and down the center of 
the layout for power truck maneuvers. 

Hogs come from one of the two 2,300- 
carcass chill coolers by overhead con- 
veyor and are elevated by the chain to 
the central breaking table which is 
raised about 8 ft. above floor level at 
one end of the layout. Here the sides 
are broken. into ham, shoulder and 
belly-back and the loins are pulled. The 
latter drop down a chute to a trimming 
and grading table and are immediately 
wrapped and boxed and the boxes placed 
on skids for power truck movement to 
the loin cooler. 

Hams and shouldegs drop from the 
breaking table to their respective con- 
veyors; as was mentioned previously, 
the trimmed hams move from their con- 
veyor to the pumping table. The should- 
ers are boned, replaced on the moving 
table and end up in the trucks in 
which they are carried to the Spam 
grinder. 

On the side cutting table the ribs 
are lifted, belly and back rolled, separ- 
ated and trimmed. Skinning machines 
are located on both sides of the con- 
veyor and some cuts are skinned before 





THREE FEATURES of the plant's refrigeration 
setup (left to right): Most of the plant's 
refrigeration is provided economically by 


steam-powered centrifugal compressors; Ver- 
tical “rocket in the holding freezer is some- 
what similar to six “rockets” in the-60-deg. 
freezer; Tower permits icing cars on two 
tracks along the south side of the building. 





cure. Backs coming off the end of the 
line may either be placed in trucks for 
movement to the lard grinder or packed 
in metal boxes for cure. Bellies are 
branded and packed in curing boxes or 
vats at this point; when a box is filled 
another is placed on top of it and the 
operators work from a slightly higher 
level to fill the top box and distribute 
the curing ingredients. 

Again, as in the case of the killing 
floor, a complete job is done in the cut- 
ting department. Fresh cuts are trim- 
med, wrapped and boxed in readiness 
for shipment or storage; meats required 
for canning are prepared for such use, 
and cellar cuts are put down in the 
containers in which they are to cure. 

Another interesting feature at the 
Fremont plant is the Spam line. Sau- 
sage truckloads of material from the 
cutting department are moved over the 
scale to the dumper and dumped into 
the hopper of the grinder. The grinder 
discharges into an elevating screw con- 
veyor which can be swung into position 
to feed any one of the three refrigerated 
vacuum mixers nearby. From the mix- 
ers the material goes to two stuffers 
which feed the filling machine. Filled 
cans are conveyed to the crate filler 
and processed in four vertical retorts. 
The processed cans are packed in ship- 
ping cartons and move down a power 
conveyor for gluing and sealing. Full 
cartons are stacked on skids for move- 
ment to rail cars. 

Only a small proportion of the plant’s 
output is smoked in the four 24-tree 
cabinet type smokehouses at present in- 
stalled there. The houses are of stain- 
less steel constructon with a central 
overhead supply duct and two overhead 
exhaust ducts. The air heating and 
smoke mixing chamber is an integral 
part of each house, lying at the rear of 
the unit behind panels easily removable 
from within the house. Return line 


steam is employed to heat the houses 
at low cost. The units may be used for 
pork cuts or sausage since almost any 








CHAS. G_ SCHMIDT 


With its gleaming new knife design, CHOP-CUT brings to the 


sausage kitchen a completely new cutting principle; the cool 


chopping cut of a razor-edged cleaver, as distinguished from the 


olde h ere Mme) Mme MM oll (elal-1ame dilhi- 


The use of this new design, in cooperation with other exclusive 
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improved. Cutting cycle is shortened. Maintenance is reduced 


Get complete details of CHOP-CUT from your nearest BOSS repre 


sentative, or write direct for Bulletin CC-49 
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* 

Lengthens operating time be- 
tween knife sharpenings. 
* 
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tion to bowl size, power de- 


mand, and time cycle. 
* 

Eliminates shortening 
* 

Produces a more homo- 


geneous product with greater 


capacity for absorption. 
* 
Retains every advantageous 


feature of the popular Boss 
Silent Cutter. 
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desired conditions of temperature, hu- 
midity and smoke density may be main- 
tained within them. The houses operate 
under positive pressure. 

Control of smoking conditions is 
fully automatic and control instruments 
and valves for each house are central- 
jzed in a dust-free cabinet in an alley at 
the rear of the installation. The cabinet 
panel carries a two-pen recording in- 
dicator and damper controls. Air and 
electrical connections with the cabinet 
are relatively simple. The smokehouses 
rest on the regular floor of the plant, 
properly pitched for drainage. Stoker- 
type smoke generators are located in 
the alley at the rear of the houses. 

Refrigeration requirements of the 
new Hormel plant are, of course, tre- 
mendous but are being met economical- 
ly by the use of three centrifugal re- 
frigerating machines driven by steam 
turbines and several smaller compres- 
sors of the conventional type. The cen- 
trifugal refrigeration system follows, in 
general, the same principles described 
in THE NATIONAL PROVISIONER ar- 
ticle of March 15, 1941 on the Hormel 
installation at Austin and in other ar- 
ticles in this publication. 

Low pressure steam from the turbines 
is used for plant processing and heating 
and a flexible and economical heat bal- 
ance is achieved. Ammonia is the pri- 
mary refrigerant in use at Fremont 
while Freon-12 is employed in connec- 
tion with the centrifugal installation. 

Other elements in the plant’s refrig- 
eration system will be of interest to 
packers. 

Six overhead horizontal “rockets” are 
installed to maintain proper tempera- 
ture in the sharp freezer. The “rocket” 
consists of a shell with a large number 
of air tubes running through it longi- 
tudinally. Minus 60-deg. liquid ammonia 
is circuiated through the shell (baffled 
to direct the flow) and picks up heat 
from the air drawn through the tubes 
by a motor-driven fan. Ammonia leaves 
the shell at —652 degs. To maintain 
positive pressure in the freezer, and to 
prevent frost accumulation in the 
“rockets,” the fresh makeup air and 
a certain amount of recirculated air 
must be dried continuously. In this 


TWO OF MANY CONVEYOR 
INSTALLATIONS in the new 
Hormel plant. The left hand 
photograph shows the lard ren- 
dering room with five dry mel- 
ters. A conveyor along the 
front of the percolators carries 
cracklings to an inclined con- 
veyor (left foreground) which 
lifts the material to the hydraulic 
press. In the photograph at the 
tight is one station on the head 
workup conveyor on which hog 
heads are carried and positioned 
for the various operations. 
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connection, 300 lbs. per minute of fresh 
air and 1,000 lbs. per minute of recir- 
culated air is put through a predryer 
and cooler. The air goes successively 
through a water cooling coil (55 degs.), 
an ammonia coil (32 degs.), an air 
unit ( 8 degs.), and a —60-deg. liquid 
coil and a CO: coil. Temperature of the 


air is reduced to —60 degs. and mois- * 


ture is eliminated. Water defrost is used 
in the predrying unit. 

Another “rocket,” this one placed 
vertically, is employed in the holding 
freezer which connects with the sharp 
freezer. The shell of the unit is only 








BELLIES AND BACKS are 
skinned (above, left) near 
the end of the cutting 
line; after branding, bel- 
lies and some backs are 
placed immediately in 
curing boxes or vats and, 
when full the containers 
are moved by power truck 
to curing area. At right, 
killing and /or cutting fats 
go into grinder; hashed 
material falls into blow 
tank for movement to 
the lard melters. 


partially filled with —60-deg. liquid am- 
monia and the upper portion contains 
gaseous ammonia. Air is blown into the 
tubes at the bottom of the unit near the 
floor and, on exhaust through the top, 
strikes a cone-shaped baffle on the ceil- 
ing of the room. 

An interesting system has been set up 
for control and buildup of the strength 
of brine used in refrigeration units in 
the chill and low temperature coolers. 
In simplified terms, the system operates 
as follows: 

The strongest brine is used in the 

(Continued on Page 24.) 
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FILTERING PICKLE 


The job of keeping curing pickle free 
of foreign material is complicated by 
the nature of pickle handling and use. 
While the commercial curing materials 
employed in making pickle are prepared 
and packaged under rigid standards 
that insure purity at the point of origin, 
once they enter the meat plant, foreign 
materials may be introduced in several 
ways. There are a number of points at 
which flake from piping, etc., may enter 
the pickle. 

While processors exercise great care 
in handling the curing solution, more 
attention has been focussed on the prob- 
lem recently because of a MID require- 
ment that pickle be clear and free of 
extraneous material at the point of use. 
A cloudy sample may result in con- 
demnation of the batch. 

Meat packers have been faced with 
the problem of employing an economical 
filtration system at 
a point close to the 
pumnine _ station. 
At the Boston Sau- 
sage & Provision 
Co. in Boston, a 
tube type filter has 
been used with sat- 
isfactory _ results. 
The six-tube stain- 
less steel filter, 
with 2-in. inlet and 
outlet, is installed 
between the pickle 
storage tank and 
pump and the over- 
head manifold which feeds the 16 
pickle injection stations. 

After the filter was installed experi- 
ments were conducted to determine the 
density of filter tube giving greatest 
clarity with lowest operating expense. 

The tube is an expendable filtering 


FILTER 





medium which is inserted in the filter 
and through which pickle flows. 

The filter has been in continuous daily 
operation for the past three months 
with results satisfactory to plant man- 
agement and local inspection authori- 
ties. The filter operates for two weeks 
without any attention after which a 
new element is inserted. 

* Barnett Miller, vice president and 
general manager of the firm, states that 
filtration costs have been reduced and a 
clear pickle insured at all times. 
sample of pickle can be drawn from 
any of the injection needles into a clear 
vessel at any time and even after 
standing for days it shows no visible 
trace of solid impurities in suspension 
or precipitation on the sides or bot- 
tom of the glass vessel. 

The filter was supplied by the Com- 
mercial Filters Corporation of Boston. 
An experimental single tube 10-in. filter 
has been installed in the plant of the 
orth East Packing Co. of Boston. 


Army Invites Bids for 
Manufacturing Food Packets 


Late last week the Chicago Quar- 
termaster Depot announced that it is 
speeding up procurement of 2,000,000 
emergency food rations. Invitations to 
bid on components of the Army’s new 
“Food Packet, Individual, Assault, 
1A-1” were issued on July 26 and the 
normal 30-day advertising time was 
reduced to ten days. 

The meat for this packet packed in 
5'%-0z. cans, is of the following vari- 
eties: beef and corn, beef and pork 
loaf, chopped ham and eggs, ham- 
burgers, chicken, and cheese with ba- 
con. The meat may be warmed by drop- 
ping the can in a canteen cup and 
heating it with the fuel tablet. 

The new packet con- 
tains 900 calories, 
about three-fourths 
the caloric value of a 
normal meal. It is not 
considered a substi- 
tute for combat ra- 
tions but is said to be 
highly acceptable to 
troops until a better 
food supply is estab- 
lished. 


PURE PICKLE, clarified 
in a new tube type filter, 
is being used by Bill Du- 
baniewicz, curing fore- 
man of the Boston Sau- 
sage & Provision Co., in 
preparing one of the 
firm's hams for cure. 
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Cleaning Operations 
in the 
PACKING PLANT 





EDITOR’S NOTE: Following is the 
second of several columns on cleaning 
which will appear on this page: 


Acid cleaning is at present being con- 
sidered for extra heavy duty work such 
as beef trolley derusting but is not yet 
being used in most routine operation. 
Several acids under consideration in- 
clude sodium acid sulphate, nitric acid, 
and orthophosphoric acid. In the dairy 
industries, acids are used alternately 
with alkali cleaners to prevent milk- 
stone formation. Occasionally acids are 
used to clean aluminum equipment, but 
it should be remembered that acids do 
not cut animal greases, as these are 
composed of fatty acids. 

Various equipment may be used with 
cleaning compounds to abet swift clean- 
ing. A steam gun is made by several 
companies to blow steam in combina- 
tion with the cleaner onto the surface 
being treated. One company has a varia- 
tion of this which increases the pressure 
of the spray. Another piece of equip- 
ment can be fabricated easily by cutting 
a hole through the center of a wood- 
handled stiff fiber scrub brush and in- 
serting the nozzle of the hose through 
it, which permits dousing and scrubbing 
simultaneously. There is also a large 
cabinet through which smaller pieces of 
equipment may be run and within which 
they are subjected to a continuous 
steam-and-cleaner bath. 

Many meat processing plants treat 
cleaned equipment with edible paraffin 
oil to prevent corrosion. This is especial- 
ly valuable for machinery with small 
movable parts. A paraffin wax dip is 
also being used, particularly in the case 
of belly boxes. 

Reference should be made to the sani- 
tation regulations as set up by the 
Bureau of Animal Industry before clean- 
ing procedures are organized as there 
are many restrictions. 

Below are general methods for clean- 
ing packinghouse equipment. Individual 
cleaning operations for each of the vari- 
ous types of equipment and surfaces are 
suggested following this introduction. 

Cold water instructions: “Rough” 
floors and equipment to eliminate heavy 
matter; hose with cold water until all 
traces of blood, meat particles, etc. are 
removed. 

Hot water instructions: “Rough” 
equipment and floors to remove the bulk 
of meat scraps and other residue, then 
hose with hot water (180 degs. F.), 
scrubbing with a stiff brush if neces- 
sary, to eliminate the remaining de- 
posits of blood, meat particles and 
grease film. If the equipment is 
scrubbed, it will be necessary to hose or 
rinse with hot water again. Remove 
excess water from metal equipment with 
a squeegee. Apply white oil to edible 
product processing equipment, and use 
pale paraffin oil only on metal equip- 
ment not coming into direct contact with 
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A new method of filtering lard, 
successfully employed by a large 
midwestern packer, marks a step 
forward in the processing of this 
product in the meat packing 
industry. 


Major advantages of Sparkler 
Filters in lard processing are 
briefly summed up in the follow- 
ing seven points. 


1. A better quality of lard is pro- 
duced because the first run of lard 
through the Sparkler filter is not 
contaminated by rancid lard and 
soap particles retained in freshly 
laundered press cloths. 

More insoluble material is removed 
by the evenly spread filtering me- 
dium on the horizontal plates. 
Cake is not subject to cracking, 
flow is always with gravity. 
The Sparkler filter is totally en- 
closed thus eliminating oxidation 
of hot lard, a reaction wherein the 
lard loses a certain amount of 
its stability or keeping qualities. 





/BETTER QUALITY LARD 


at a substantial saving in filtering cost with 


SPARKLER “77zonrat 


PLATE 


FILTERS 


Higher stability lard is delivered 
to votators. 

4, All steel construction prevents de- 
terioration of lard by contact with 
copper or bronze fittings. 

5. Saves approximately one-half the 
lard lost by adhering to filter cake 
because only one-half the usual 
amount of filter aid is required 
by the Sparkler Filter for the 
same total volume of lard filtered. 

6. Saves labor in cleaning because 
filter paper is disposable, no laun- 
dry charges for cleaning cloths. 

7. Less floor space is required for a 
Sparkler Filter than other types. 


Sparkler Horizontal Plate Filters have 
been the standard equipment for 
microscopic filtration in the food, 
chemical, edible oils, milk, butter 
and cheese, and other industries for 
over twenty-five years. The recent 
introduction of Sparkler Filters for 
lard filtering is a natural step toward 
a better and more economical lard 
product. 

We invite correspondence on your 
particular problem. You will receive 
the advice of engineers with a quarter 
cf a century of experience in this 
specific field. 


















Section showing plates with filter cake in 
horizontal position and flow through filter. 





Sparkler Horizontal Plate 
filter Model 33-S-17 steam 
jacketed, capacity 5000 G. 
P.H. type used in the John 
Morrell & Co. installation. 





( SPARKLER MANUFACTURING COMPANY, MUNDELEIN, w. ) 
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edible products. Oil applied must be 
clean, and can be put on with a fly 
spray or clean cloth. Do not “flood” 
equipment with oil. It is essential that 
all grease film be removed; otherwise 
large numbers of bacteria may remain 
on equipment to contaminate products 
coming in contact with it. 

Hot water — cleaning compound in- 
structions: “Rough” equipment and 
floors to remove bulk residue. Rinse 
with hot water. Scrub with a stiff fiber 
brush, using a hot solution of the clean- 
ing compound until grease film is cut. 
Rinse with hot water, remove excess 
water, apply eil. 

Sterilizing solution instructions: So- 
dium hypochlorite is a common steriliz- 
ing solution when diluted to 50 parts 
per million. Quarternary ammonium 
compounds should be used with great 
caution, as they must not come in con- 
tact with the product processed and may 
harm workers if not used with precau- 
tion. FOR WOOD EQUIPMENT, re- 
move all grease, etc. according to the 
above hot-water-cleaning compound in- 
structions; apply sodium hypochlorite or 
other sterilizing solution by vigorously 
scrubbing with a stiff fiber brush. The 
solution should be definitely scrubbed 
into the wood. Allow the solution to 
remain on the equipment overnight. 
Rinsing the following morning is not 
necessary. When the solution is used 
on METAL EQUIPMENT, it is to be 
thoroughly removed by rinsing; other- 
wise it may corrode or rust the surface. 
Apply oil to metal equipment as pre- 
viously instructed. 

Wood: steaming instructions: Clean 
as instructed under cleaning process 
above; place in a vat and cover with hot 
water. Turn on steam and, after tem- 
perature has reached at least 200 degs. 
F., hold 30 to 45 minutes. Remove, rinse 
with hot water if necessary, spread ina 
clean place to drain, dry and cool. 

General instructions for stainless steel 
equipment: As stainless steel is grow- 
ing in popularity as a material for 
packing plant machinery, the following 
suggestions for its care are included. 
When new stainless steel equipment is 
installed, scrub with a warm 15 to 20 
per cent solution of nitric acid, or a 
warm 50 per cent solution of ortho- 
phosphoric acid. When all foreign mat- 
ter is removed be sure to follow immedi- 
ately with a thorough water wash. 
Steam and hot water should be used to 
clean this equipment at the end of each 
working period and, after cleaning, the 
surfaces should be exposed to the atmos- 
phere or dried with an air hose if time 
permits. Once a week the use of a mild 
household cleaner or tartaric acid is 
recommended, after which the unit is 
washed with warm water and permitted 
to dry. For certain types of equipment 
chemical sterilizers such as trisodium 
phosphate are often used. These chem- 
icals should not be left in contact with 
stainless for more than one or two hours 
at a time—never overnight. After steril- 
izing, the unit should be thoroughly 
rinsed with a mixture of steam and hot 
water. 
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Price Rollbacks and 
Standby Controls in 
Mobilization Bill 
F and when prices are rolled back as 
part of the economic mobilization by 
Congress, the base period will probably 


be between May 24 and June 24 of this 
year. These are the dates specified in 


ization bill was expected Friday. This 
would give members time to study the 


Ingersoll 





the administration’s standby control our better Source for all three 
bill. Action in the House on the mobil- 


comprehensive standby control amend- 
ment offered by administration sup- 
porters on Wednesday. 

The amendment, introduced by Chair- 
man Spence of the House banking and 
currency committee, would permit the 
President to roll back prices, if he found 
it necessary to do so. He would be re- 
quired to consider, but would not be 
bound by, the highest price prevailing 
between May 24 and June 24, 1950. 

However, late Thursday the House 
tentatively approved a system whereby 
price and wage controls would auto- 
matically take effect if the cost of liv- 
ing rose 5 per cent above June 15 
levels. The President would be directed 
to bring under control those prices and 
wages which he found materially af- 
fected living costs, basing ceilings on 
the May 24-June 24 levels. President 
Truman objects strongly to the auto- 
matic feature, terming it an “invitation 
to a price rise.” 

On Tuesday President Truman had 
sent to Congressman Spence and to 
Senator Maybank, chairman of the Sen- 
ate banking and currency committee, a 
letter stating that he would go along 
with price, wage and rationing control 
powers on a “standby” basis, for use if 
and when needed. He added that if 
Congress were to vote this power, the 
following conditions would appear to be 
essential: 1) that the additional controls 
be supplementary to the basic powers 
already contained in the Defense Pro- 
duction bill; 2) that the supplementary 
provisions should be added only if it 
does not delsy the immediate granting 
of the powe’s he asked; 3) that any 
powers which are granted allow “wide 
discretion and flexibility as to the 
method and place and timing of applica- 
tion,” and 4) that the question of 
method of administration be left open. 

The Spence amendment incorporating 
the administration’s suggestions ap- 
pears to have superseded the Kunkel 
bill, which was to have been considered 
by the House on Wednesday. The Kun- 
kel bill would have provided for man- 
datory wage, price and rationing power, 
and for rolling back prices and wages 
to a June 10 to June 25 base period. It 
would have allowed farmers to obtain 
either the highest price in the base 
period, or parity, whichever is higher. 
As originally drafted, it would have 
provided that ceiling prices on indi- 
vidual commodities at wholesale be at 
the lowest price at which each seller 
sold them during the base period, or the 

(Continued on page $5.) 
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Manufacturers of cellophane and other cellulose products since 1929 
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PERSONALITIES 


and Events 








OF THE WEEK 








> E. A. Jones has been placed in 
charge of route sales of the new 
shortening, Realite, developed for 
household use by Reliable Packing Co., 
Chicago. Jones has a lifetime of ex- 
perience as manager of retail grocery 
stores, both independent and chain. He 
has been working with Realite shorten- 
ing during the period of market testing. 
This phase of the work is nearing 
completion, according to John E. 
Thompson, president of Reliable. 


> Samuel Teitelman, manager, sales 
research department, Armour and Com- 
pany, Chicago, is one of the food in- 
dustry committee in the 1950 food 
division fund campaign of the Na- 
tional Conference of Christians and 
Jews. The division is headed by Geerge 
L. Clements, vice president, Jewel Tea 
Co. 

&J. M. Foster, first vice president of 
John Morrell & Co., Ottumwa, Ia., was 
recently elected to the executive com- 
mittee of the Iowa Manufacturers As- 
sociation. 

®Howard Edward Babcock, 61, farm 
economist of Cornell university, died re- 
cently of a heart ailment. He had de- 
vised a_ calf-faced, rooster-crested, 
winged cow-pig-sheep, the “Unimal” as 
a symbol of his theory that United 
States farm economy would be bolstered 
and U. S. health improved if farmers 
would raise more livestock and people 
would eat more meat. 

®» Chester J. Reid, advertising man- 
ager of the Albany Division, Tobin 
Packing Co., Albany, N. Y., was chair- 
man of the recent All-American Soap 
Box Derby held in Albany. The Albany 
Division of Tobin was the largest single 
sponsor among local business concerns 
of boys entering the competition. On 
the day of the contest the packer ran 
a large newspaper advertisement salut- 
ing the entrants and extending good 
wishes to its own contestants—Frank 
Conley, Larry Moyer, Billy Seib, Jack 
Heywood, Ed Van Denburg, Jack Mc- 
Elveney and Dan Conley. They piloted 
cars named, respectively, Pig Tail, 
Bologna, Ham, Snouty, Frankfurt, Ba- 
con and Pork Chop. 

> Meyer Katz, president, Rival Pack- 
ing Co., Chicago, has announced that 
an expansion program is underway at 
the plant which will increase produc- 
tion about one-third over present out- 
put. A new boiler room which will 
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LADIES ATTENDING THE American Meat Institute regional meeting at Land O'Lakes, Wis. 





late in July were seated at their own table for the luncheon. The group, pictured above, 
included Mesdames Edward C. Jones, O. R. Stone, Walter Meyer, Robert W. Bray, M. O. 
Maughan, A. J. De Lorme, John Meyer, A. A. Reimer, Frank Bohmann, Otto Meyer, jr., 
H. D. Tefft, |. D. Pire and Eugene Moderson, and Miss Virginia Stone and Miss Margaret 
Reichow. Mrs. Jack Manion attended but does not appear in the picture. Packer and other 
industry representatives attending the meeting were: Edward C. Jones, Jones Dairy Farm; 
Antone J. De Lorme, Nichol Packing Co.; J. D. Foran, Milwaukee Spice Mills; Jack Manion, 
Milprint; Frank Bohmann, Bohmann Meat Products; John J. Czaja, Milwaukee Boiled Ham 
Co.; Emil Reichow, Oshkosh Sausage Co.; H. R. De Cressey, The Globe Co.; Elmer Hammer 
and Clarence Landgren, Elliott Packing Co.; Henry Vogeler and Henry Vogeler, jr., Henry 
Vogeler & Co.; Walter Meyer, John H. Meyer and Gene Moderson, Walter Meyer Sausage 
Co.; Otto Mayer and Otto Mayer, Jr., Iron River Provision Co.; W. F. Schuette, Plankinton 
Packing Co.; R. J. Robinson and W. C. Betz, Geo. A. Hormel & Co.; Irwin J. Pire and Bill 
Pire, Claire Mont Meat Products; Roy Boberschmidt and Robert R. Reed, Oscar Mayer & Co.; 
Homer H. Smith and Henry Ottery, A. F. Schwahn and Sons Co.; A. A. Reimer, Reimer 
Meat Products; Robert W. Bray, University of Wisconsin; Kurt Grossmann, G. A. Steven and 
William F. Peters, Peters Meat Products, Mr. Huezen, guest of Peters Meat Products, and 
H. D. Tefft, O. R. Stone, M. O. Maughan and H. R. Davison, American Meat Institute. 





occupy 900 sq. ft. and will be of brick 
and steel will be built and all present 
facilities extended. Architect for the 
work is A. Epstein & Sons. The Rival 
plant, a fireproof, three-story struc- 
ture with 85,000 sq. ft. of floor space, 
incorporates the latest in modern ar- 
chitectural design. 

&Tracy C. Cowan, 55, Pacific Coast 
dairy and poultry sales manager of 
Armour and Company since March, 
1948, died suddenly July 24. During his 
22 years with Armour, Cowan had been 
in charge of dairy and poultry sales in 
the company’s Jacksonville, Fla. dis- 
trict and later the entire southeastern 
section of the country. He was widely 
known for his work in the develop- 


ment of the company’s table dressed 
poultry line. 

®Several research laboratories of the 
Missouri university college of agricul- 
ture, including meats, will move into 
new quarters this fall, Dr. John H. 
Longwell, dean of the college and direc- 
tor of the experiment station, has re- 
ported. The meats laboratory will have 
complete sausage making and smoking 
equipment. The processing room has 
1,500 sq. ft. of space and is completely 
air conditioned at 50 degs. F. and 50 
per cent relative humidity. Missouri is 
believed to be the only land grant col- 
lege providing such a processing room. 
In addition to facilities for processing 
and chilling, it will have quality con- 


Page 23 














Your CUSTOM Representative 


is a good man to know .. . his 
experience with seasonings, 
flavor boosters, cures and bind- 
ers PLUS your know-how in the 
production of loaves, sausage 
and specialty products are natu- 
rals for inviting sales and in- 
creasing profits. 


CUSTOM products are truly 
custom-made! We know the 
special problems of sausage 
kitchens and we never let up 
in our effort to solve them. We 
don’t make one “cure-all” . . . 
whatever your individual prob- 
lem, there is a CUSTOM-made 
solution . . . or we'll work one 
out for you. Every CUSTOM 
product is backed by years of 
experience in the meat packing 
business and years of experi- 
ence in the manufacture of 
quality ingredients for meat 
products. Practical experience 
that is at your service all the 
time. 


Ask your CUSTOM representa- 
tive for full working details of: 


STRAIGHT e REGULAR 
SPECIAL CURES 


FLAVOR BOOSTERS 


(Designed to enhance the 
flavor without changing 
the natural taste appeal) 


SEASONINGS 
(For all types of meat 
products) 

BINDERS 

CUSTOM's "ONE-PACKAGE Service 


(Any two or more of the 
above in one package—for 
you alone! ) 


[Custom \Bood Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 








7 
4 


/ 
Quality! 


LhtOt 


FOR HIGHER SALES 4 
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trol, food bacteriology testing and food 
preparation including ovens in connec- 
tion with the pilot processing plant. 
& The Lowder Packing Co. near Albe- 
marle, N. C. has expanded its plant by 
the addition of sausage manufacturing 
facilities, and has also begun process- 
ing hams and bacon. The plant is op- 
erating under county inspection. 

& Leslie John O’Brien, 68, who for- 
merly was in charge of merchandising 
at the Kansas City plant of Armour 
and Company, died recently. He had 
retired January 1. 

®& Dr. Jerry Sotola, Chicago, of Arm- 
our and Company’s livestock bureau is 
a featured speaker for the annual 
Swine Short Course at the Abraham 
Baldwin agricultural college, Tifton, 
Ga., August 8-9. Last year more than 
300 persons from 39 counties in the 
state attended the conference, and the 
number is expected to be larger this 
year. 

> Representatives of a civic club of 
Moore Haven, Fla., are conferring with 





representatives of Lykes Brothers in 
Tampa, Fla. to interest them in estab- 
lishing a meat packing plant, it was 
reported recently. 

& John W. Fluke, operator of a local 
slaughterhouse and wholesale meat 
plant in Ashland, O., is recovering at 
a hospital following amputation of his 
right arm below the elbow. He was 
taken to the hospital for emergency 
surgery after his right hand became 
caught in a meat grinder. 

> A $15,000 meat packing plant at 
Perry, Okla., built by John Clark, was 
finished recently. The plant slaughters 
cattle and hogs and will start manu- 
facturing sausage as soon as other 
departments are operating, Clark said. 
He will manage the plant and do all 
livestock purchasing. 

®& John A. Schlorer, 62, secretary, A. 
Schlorer & Sons, Camden, N. J., died 
recently. He had been suffering from 
a heart ailment. 

> Arthur L. Peirson, president, Arthur 
L. Peirson, Inc., New York canned meat 





New Hormel Plant At Fremont 
(Continued from page 17.) 


low temperature units. As the brine be- 
comes weaker it passes to the higher 
temperature units and, on further dilu- 
tion, goes through a heat exchanger 
where its temperature is raised to 300 
degs. After brine pressure has been 
boosted to 90 lbs., the liquid goes into a 
flash chamber where excess water is 
flashed off and condensed. The brine 
then returns through the heat exchanger 
and through several brine coolers to 
lower its temperature, through a spe- 
cific gravity test and its strength is 
adjusted. 

Special provision has been made for 
supplying fresh air to the hog killing 
foor. The main fresh air duct in the 


IN THE SPAM DEPART- 
MENT, pork shoulder and 
other meat is brought to 
a dumper in a truck in 
which the product is 
elevated and emptied in- 
to the grinder. The 
ground meat drops into 
the screw conveyor shown 
in the photograph at right 
and is lifted into one of 
three refrigerated vacuum 
mixers. 


“attic” has a capacity of 80,000 cfm 
with movement by a blower powered 
with a 30-h.p. motor. Branch ducts 
distribute the air to Anemostats over 
different locations on the killing floor. 
The air is cooled in summer by passing 
it through coils carrying 55-deg. water 
and is warmed in winter when a mix- 
ture of water and ethylene glycol is 


circulated through the coils for heating. 

Newest unit added to the refrigera- 
tion system at Fremont is an icing 
tower with equipment for producing ice 
in briquette form, storing it and filling 
car bunkers on either of two sidings 
next to the plant. 

One important part of the under- 
ground structure at the plant is a tun- 
nel through which run the drain lines, 
blow lines and other essential piping. 
All plant areas are well drained and a 
selective plan has been followed which 
permits the segregration of waste from 
certain areas so that it does not, 


through mixture, increase the difficul- 
ty of handling and treating waste water 





which is carrying smaller amounts of 
solids, etc. 

Although provision was made in plan- 
ning the plant for additional facilities, 
including sausage production, more 
smokehouses, ham cooking, etc., these 
have not been discussed in this article 
nor are they shown in the simplified 
floor plan appearing on page 13. 
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manufacturer, has announced the ap- 
pointment of Henry C. Miller as general 
manager of the company, with head- 
quarters in the New York office. 

»Two employes of John Morrell & Co., 
Ottumwa, Ia., recently completed 50 
years with the company — James B. 
Peck, who has been on the loading dock 
since 1929, and Edward Wrenn, who 
has spent the entire time in the kill and 
cut department. 

&Thieves took about $3,000 in cash 
after smashing a safe in the wholesale 
meat and sausage firm of Max Lapin & 
Sons, Philadelphia, recently. The rob- 
bery was discovered Monday morning 
by Joseph Lapin, one of the partners. 
The money stolen represented receipts 
received too late for deposit in the bank. 
®&The Emge Packing Co., Fort Branch, 
Ind., has announced that construction of 
a $250,000 addition to the plant has 
begun. 

Clifford G. Bowes has been appointed 
director of the meats division of the 
National Association of Retail Grocers, 
Gerard Klomp, NARG president, an- 
nounced recently. Bowes was formerly 


. in the meat merchandising department 


of the National Live Stock and Meat 
Board. 

®»The hypodermic needle—an over sized 
one—is being seen in the kitchens of 
some modern housewives, who are using 
them to help flavor roasts. The instru- 
ments are designed to be thrust into a 
roast, leaving a shot of liquid seasoning. 
Nature takes care of the rest, the manu- 
facturers say, forcing the shot over the 
entire roast, resulting in “flavoring 
that can only be described as revolu- 
tionary.” 

®& William A. Hodge, 47, southern sales 
representative for the Dubuque (Iowa) 
Packing Co., died recently in Roanoke, 





Va. He had been living in Atlanta for 
the past year. 

> J. Cooper Harris, 56, Savannah, 
Ga., died recently following a heart 
attack. He was a representative of 
Swift & Company there. 

®& The Grand Valley Packing Co., 
Grand Junction, Colo., purchased the 
grand champion lamb of the Intermoun- 
tain Junior Fat Stock Show held re- 
cently in that city for $47.50 per cwt. 
and the grand champion hog, a 238-lb. 
crossbred Berkshire-Chester White bar- 
row, for $47.50. 

» Joe Weber, New Haven, Conn., will 
open a sausage plant under the name 
Weber Sausage Kitchen, Inc., 2204 
State st., Hamden, Conn. The firm 


will manufacture all kinds of meat 
products. 

» Harry Shanberge, beef, veal, pork 
and provisions broker, has moved his 
office to 310 Metropolitan Block, 1012 
N. Third st., Milwaukee 3, Wis. His 
telephone is BRoadway 2-0211. 

> Doris Duke, tobacco heiress, has the 
green light from the board of health 
in Hillsborough township, near Somer- 
ville, N. J., to enter the pig raising 
business. The activity on her property 
known as Duke Farms had been held 
up because the code prohibits importa- 
tion of garbage into the township. 
Rudolph Sommers, manager of the 
farm, said the pigs would be raised on 
a grain and corn diet. 





TRUCK OWNERS 
Act Now... 


TRUCK REFRIGERATION for this season 
SIMPLE, ECONOMICAL, DEPENDABLE 


Answer the few questions below. Tear out this 


page and send it to us. 


We will immediately send you complete informa- 
tion, including cost — showing how easy it is to 
refrigerate your truck or fleet. 


There is no obligation. 


OVERALL TRUCK SIZE: LONG 


INSIDE BODY MEASUREMENTS:. 





LONG. 





INSULATION: KIND. 





TIME ON ROAD. 


Walls 


Floor. ee 
TIME AT HOME 








1S YOUR PLANT EQUIPPED WITH A FREEZER ROOM?. 


KIND OF PRODUCTS CARRIED: 











ADDRESS. 





Address all inquiries to: 


KOLD-HOLD 





of KOLD-HOLD MANUFACTURING CO. 
A BOY'S DREAM came true when seven-year- 

an- old Lloyd Vordenberg of Cincinnati received 460 E. Hazel St., Lansing 4, Michigan 

ies, Blackie, first prize in the Armour and Com- 

ore pany Dash Dog Food “Name the Puppy” 

ese contest. The pony was trained by the Ring- 

icle ling Bros. and Barnum & Bailey Circus. The 

ied boy also receives $500 for feeding and 





stabling expenses, and a free trip to Chicago. 
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MINUTE STEAKS...NEW MARKETS 
FOR TOUGHER CUTS OF BEEF! 





ELECTRIC STEAK AND PATTY MOLDING MACHINE 












SELL STEAKS INSTEAD OF STEW BEEF. Use your end pieces and 
lower priced cuts to produce tender, appetizing ‘‘T STE .KS''— 
they sell at higher prices—they increase sales volume—they reiuire less 
time and labor to process—all of which means GREATER PROFITS. Also 
COMPLETELY . ° ° 
AUTOMATIC supply your accounts with hamburger patties, pork sausage patties, ham 


steaks, mock chicken steaks, veal chops, veal cutlets, etc.—all of these 
Only #5 GS 00 are processed on the same machine. The HOLLYMATIC pays for itself as 
= & 


F.0.B. CHICAGO it produces. Write today for full color folder giving complete details. 
The HOLLYMATIC molds, ejects, and stacks 1800 patties per hour on 





processed paper. Accurate control of size, weight, and shape of patty 
whether sandwich thin or steak thick—from all types of ground meat, fine 
hamburger to coarse chopped steak ... range from 3 to 16 patties per Ib. 


REPRESENTATIVES WANTED —Territories open east of the Rockies 
for INDIVIDUALS to handle sales and service of HOLLYMATIC machines 
and supplies. Only those best qualified will be selected. 


HOLLY MOLDING DEVICES, Inc. 


DEPT. A, 6733 SOUTH CHICAGO AVENUE, CHICAGO 37, ILLINOIS 























TEAM 
PLAY— 


Wins Again! 


The Peters Hi-Speed Carton Folding and Closing 
Machine (as shown) is a worthy partner to the now 
proven and accepted Peters Hi-Speed Carton Form- 
ing and Lining Machine. 

These two machines go together, to make up an un- 
beatable team for your lard room. 

These machines can handle up to 100 cartons per 
minute, depending on carton size. 

Write today. We will be pleased to send you more 
complete details. 











MACHINE 
SHOWN RE- 
QUIRES NO 
OPERATOR 


19( 


PETERS MACHINERY CO. 


5001 West Sixty-Sixth Street, Chicago 38 
PAPERS FOR PACKERS FOR 45 YEARS 
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MACHINE MAKES DE- 
AERATED ICE—York Cor- 
poration, York, Pa., manu- 
facturer of FlakIce ma- 
chines, has added to its new 
1950 model a feature which 
de-aerates the ice ribbons. 
This does away with the 
whitish appearance in ordi- 





nary ice and is said to be 
ideal for display value. 
Known as the York DER-11, 
the new machine can pro- 
duce a ton of ice per day. 
It turns out curved shape ice 
ribbons for reported better 
contact chilling of refrig- 
erated foods. The ribbons 
are delicate enough not to 
bruise or puncture any prod- 
uct they refrigerate. Melt- 
age is retarded because of 
the shingling action of the 
overlapping ice ribbons. 


+ * * 


MAGNESIUM TRUCK 
DOCK BOARDS—New, 
lightweight magnesium 
dock boards are said to 
eliminate the necessity of 
specially designed dock 
boards now used in many 





loading 
new board has a fully ad- 
justable automatic drop 
lock which prevents slip- 
page. Trucks can back to 
within three inches of the 


applications. The 


dock when using the mag- 
nesium board. If the truck 
bed is lower than the dock 
level, the board can be re- 
versed by simply turning it 
around. The board is crown- 
ed to compensate for height 
differences. Two models will 
be produced by the maker, 
Magline, Inc., Pinconning, 
Mich., rated to carry 1,000 
and 2,000 lbs. per axle. 
Many stock sizes are avail- 
able in each series to ac- 
commodate most normal re- 
quirements, it was said. 


3K % « 


FOLDING WIRE MESH 
CONTAIN ER— Used for 
shipping containers, for 
storage and as movable sup- 





ply bins, welded steel wire 
containers, called Palletain- 
ers, can carry loads up to 
4,000 lbs. With sides folded 
down, the containers occupy 
only a little more return 
shipping space than the 
height of the steel pallet 
base. The units can be 
stacked high in storage be- 
cause they interlock. Their 
eight-way pallet base entry 
permits easy maneuverabil- 
ity. Of rugged construction, 
the containers are said to be 
practically shockproof. They 
are fireproof, rust resistant 
and are manufactured by the 
Union Steel Products Co., 
Albion, Mich. 


* * * 


EASY-TO-FOLD CORRU- 
GATED BOARD — Shell- 
crease is the name of a new 
corrugated board that folds 
in any direction with the 
reported ease of wrapping 
paper. Minute’ scoring 
marks in the corrugation 
permit folding at any point 

across or diagonally. A 
product wrapped in Shell- 
crease requires no other 
outside wrapping as the flat 
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surface is of Kraft paper. 
Any kind of fastening such 
as pressure-sealing, tape, 
twine, gummed tape, sta- 
ples, stitches or steel strap- 
ping can be used, according 
to the maker, Shelton Man- 
ufacturing Co., Long Island 
City, N. Y. 

+ * 
TAPERED PLYWOOD 
CONTAIN ERS—A new 
box with the space-saving 
feature of “nesting” when 
not in use, has been added 
to the line of industrial con- 
tainers produced by the 
G. B. Lewis Co., Water- 
town, Wis. The box is made 
of %-in., three-ply plywood 
panels that are secured at 
the corners with 22-gauge 
galvanized steel angles riv- 


eted into place. Three-ply 
heavy gauge steel stamping 
reinforces all top corner 
joints. Maximum inside 





size limits are 27% in. long, 
17% in. wide and 17% in. 
deep. Minimum inside limits 
are 17% in. long, 11% in. 
wide and 7% in. deep. Re- 
gardless of the box size, all 
sides are constructed with 
an 80 deg. taper. 








BUILD REFRIGERATED TRUCKS ON ONE AS- 
SEMBLY LINE—The motor truck division of Interna- 
tional Harvester Co. is now making two factory- 
assembled truck models having automatically operated 
constant-temperature refrigeration. The new models 
are the low temperature LM-150 with a range of 10 
to 35 degs. and the medium temperature LM-150 with 
a range of 35 to 50 degs., pictured below. This model 
provides 272.5 cu. ft. of space for meat storage. Any 
temperature within the stated range may be had by 
adjusting the unit. The self-contained refrigeration 





unit is located directly behind the driver’s seat and 
occupies about 4 sq. ft. of floor space. Interior of the 
body is both air and water tight and is insulated with 
4 in. of fiberglas. Access is provided by a 34-in. door 
at the rear of the truck and a 26-in. door at the front. 
The new models are available with a choice of two 
refrigeration units—a gasoline engine drive or a gaso- 
line-electric drive. Both are essentially the same 
except the latter utilizes the electric motor for stand- 
by operation. These units feature a 4-cylinder, water- 
cooled gasoline engine; a 4-cylinder compressor with 
force-feed lubrication; a blower-type evaporator, and 
Freon refrigerant. Besides product protection, auto- 
matic refrigeration has other advantages, Interna- 
tional Harvester points out. It reduces the amount of 
space necessary at the plant; makes unloading un- 
necessary at the end of the day; permits the day crew 
to reload for the next day’s run and permits the load- 
ing of a truck for more than one day’s operation. 
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NEVERFAIL 


..« for Sre- Seasoning 


taste-tempting 3-DAY HAM CURE 
HAM 


It’s the good, old-fashioned, full-bodied ham 
FLAVOR flavor that your customers want. That’s what 
“The Man Who Knows” NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 





NEW TRADE LITERATURE 


Box Stitching (NL 28): Accurate, fast 
and smooth flow of wire for stitching 
purposes is accomplished with a new 
spool detailed in a four-page, two-color 
brochure. This spool fits all types of 
stitchers and is designed for 25-lb. 
coils.—Inland Wire Products Co. 

Sheet Ice Making (NL 29): A ma- 
chine for delivering a constant flow of 
ice, broken to the proper size for prod- 
uct icing is described in detail in two 
brightly colored brochures. The ma- 
chine is available in 4%- to 5-ton models 
with freon refrigerant and 1- to 25-ton 
models with ammonia. Advantages of 
the system compared to handling block 
ice are told.—The Belt Ice Corporation. 

Cooler Doors (NL 30): A two-color 
pamphlet offers information on a line 
of doors for all types of refrigeration 
needs. Made of old growth Douglas 








melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 





“The Man You Know” 


H. J. MAYER & SONS CO., INC. 


681 SOUTH ASHLAND AVENUE + CHICAGO 3é 
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OF MEAT... TESTS BY 
LEADING PACKERS PROVE 
THE C-D TRIUMPH PLATES 
and KNIVES S7/<2 CHAMP! 


rest enoeo TRIUMPH KNIFE! 


More than 400,000 lbs. of meat cut prove 
the new C-D TRIUMPH KNIFE with self- 
sharpening one-piece blade the best. A 
twist of the wrist... locks the blade... 
releases it in the patented C-D “Locktite” 
holder. NO PINS TO SHEAR!—SO SIMPLE 
TO CLEAN! *NAMES ON REQUEST. 
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IFT cues TRIUMPH PLATES! 
P5085 2525.04 C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 
eters” * %%,9,° GUARANTEE AGAINST RESHARPENING FOR 5 YEARS! 
o%e%" / \ %6%% Available in either one-piece forging or 
ote%e? ae g 4%", with the famous C-D reversible bushing, 
%% ~ oe? .? as you prefer. Made to fit all makes and 


sizes of grinders. The most economical 
plates money can buy. 
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Write for free SPECO 
SAUSAGE GRINDING POINTERS 
2021 W. GRACE ST., CHICAGO 18, ILL. 









DEPT. NP62 





fir, the doors are modernly styled, easy 


| to operate and have such features as 
| self-adjusting hinges, long-life gaskets, 








roller-seal latch and safety latch which 
eliminates the possibility of a worker 
becoming locked in a cold storage room. 
—yYork Corporation. 

Fats and Oils Oxidation (NL 33): A 
new bulletin discusses problems of ran- 
cidtiy and product shelf life as they 
affect a typical user of fats and oils, 
and tells how the problems can be al- 
leviated by use of an antioxidant.— 
Tennessee Eastman Corporation. 

Fans and Blowers (NL 38): New 
illustrated catalog gives full engineering 
information, dimensions, performance 
and prices on all types and sizes of fans 
for industrial applications. A full line 
of automatic counter-balanced shutters 
for all applications is included.—Chel- 
sea Fan & Blower Co., Inc. 

Use of Corrugated Boxes (NL 32): 
Some 76 different types of corrugated 
boxes and how they can be used is the 
subject of new 32-page booklet entitled 
“How to Pack It.” The corrugated box 
need not be dull, drab and lifeless as is 
too often the case, but, as the booklet 
points out, it has excellent possibilities 
as a “travelling salesman.”—The Hinde 
& Dauch Paper Co. 

Synchronous Generators (NL 35): A 
new eight-page, two-color bulletin deals 
with high-speed synchronous generators 
for standby, portable, and prime source 
power in wide-spread fields of applica- 
tion. Profusely illustrated, it gives 
three typical installation stories, de- 
scribes construction, mechanical modi- 
fications and performance data.—Gen- 
eral Electric. 


Use this coupon in writing for New Trade 
Literature Address The National Provisioner, 
giving key numbers only. (8-5-50) 

Nos. 
Name. 
City 
Street... wesc vcsscsccvees 
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STANDBY CONTROLS 
(Continued from page 21.) 


lowest price of a similar article, or the 
lowest price of the article sold by some- 
one else during the base period. 

The Senate banking committee, which 
is drafting its own mobilization bill, 
voted not to report on the measure until 
it has added the extra control powers. 
The committee tentatively agreed to 
adopt a proposal by Senator Fulbright 
calling for the automatic imposition of 
price ceilings when a Bureau of Labor 
statistics price index climbs to a cer- 
tain point, yet to be decided upon. How- 
ever, the President has emphasized that 
he does not want rigid price control. 

The committee also added an anti- 
hoarding, anti-black market section 
which prohibits accumulating materials 
in excess of “reasonable and normal” 
business or home consumption needs 
and materials in short supply for the 
purpose of reselling above the market. 

A voluntary price control plan, back- 
ed up by standby price control law, has 
been proposed to Senator Maybank by 
Governor Chester Bowles of Connecti- 
cut, former head of the OPA. It in- 
volves a four-point program: 

1) Selective control of non-consumer 
prices, which would give immediate au- 
thority to the President to roll back to 
June 15 levels the wholesale or producer 
prices of basic commodities like steel, 
feed grains, metals and building ma- 
terials. This would not include any 
immediate control over consumer prices. 

2) Priorities and allocation which 
would give the President authority to 
allocate scarce materials in industrial 
production and to impose direct produc- 
tion controls wherever necessary for the 
mobilization effort or national welfare. 

3) A voluntary price control organ- 
ization which would give authority to 
one of the existing federal agencies to 
mobilize, direct and coordinate our vol- 
untary efforts to bring general prices 
in line at producer, wholesale and retail 
levels. 

4) The standby price control, which 
would be essential to the success of a 
voluntary program. This would provide 
that, if at any time after 60 days follow- 
ing the passage of the act the con- 
sumer price level rises 5 per cent above 
that of June 15, 1950, a complete pro- 
gram of economic controls would auto- 
matically go into effect. The program 
would include these points: a) return 
of all prices to June 15, 1950; b) wage 
controls necessary to maintain those 
prices; c) authority to ration consumer 
commodities in short supply; d) author- 
ity to allocate manpower, and e) an 
excess profits tax, retroactive to July 
1, 1950. 

Bernard Baruch, industrial mobiliza- 
tion leader in World Wars I and II and 
adviser of the President, favors all- 
out, immediate mobilization, which 
would include consumer rationing, price 
controls and wage freezes. Most Wash- 
ington observers believe that Congres- 
sional leaders regard his proposals as 
too severe at this time. 
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BEEF CLOTHING 
Rex tS Pat OF 
SUPERice to ane SHROUDS 


IT TOO, CAN BE INSTANTLY IDENTIFIED BY 
— ITS EXCLUSIVE BLUE PINNING STRIPE. 





THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 
DISTRIBUTORS: ELCO LTO eek Bek, Bae) 











LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 

WASHINGTON 5 _ —_ D.C. 
Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception" forwarded 
upon request. 




















Cott CO 


BONELESS BEEF « BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 


less beef situation? Are you getting oBull Meat 


consistent quality and handling at the 


right price? Why not discuss your prob- | © Beef Clods 
O Beef Trimmings 
lem fully with people who have made J 5, goneiess Butts 


a close study of this phase of the meat [| 0 Shank Meat 

O Beef Tenderioins 

O K Butts 

our cost-control system for supply- | Boneless Chucks 

0 Boneless Beef Rounds 
O Insides and Outsides 
most economical manner. Check and and Knuckles 

= 0 Short Cut Boneless 
return coupon. Strip Loins 

CO Beef Rolls 

u. Ss. Inspected MEATS ONLY C Boneless Barbecue Round 


packing industry? Write us today about 


ing your boneless beef needs in the 








ye rhivuits & Eo, Ta Ue Maree end Cemeelll 


2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427) 
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reasons why 


GENERAL 
ALL-BOUNDS 


are the preferred 
Container for Meats... 














%. Rapid Refrigeration 
2. Easy to Pack and Unpack 


3. They Over-pack, Actually Carry 
5% to 10% More Products 


Due to cross ventilation, General All-Bounds 
provide quicker refrigeration, assure an at- 
tractive “bloom” to your meats and conserve 
space in refrigerators and coolers! Further- 
more, they stack better and higher and are 
ideal for fork truck handling. Cleats at end of 
General All-Bounds provide sure grip in all 4 
positions. Packers, shippers, and receivers, 
all prefer this ideal container for the better 
packaging of meats. Write us today for details 
on General All-Bounds. 


~ General BOX COMPANY 


ry] *xk**k* GENERAL OFFICES: 
538 N. DEARBORN ST., CHICAGO 10, ILL. 
DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Louis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
Winchendon. Continental Box C y, Inc.: H , Dallas. 


a 
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High Grease Content 
Material Ground 


oo with -, 





WILLIAMS 
HEAVY-DUTY HAMMERMILLS 


| Hundreds have found the Williams heavy-duty hammernills 
| superior for grinding meat scrap, cracklings, tankage and 
| similar products. Grinds high grease content with less power 

. keeps material cooler! These are the features which in- 
| sure Williams better performance! 


| FOUR- -FOLD HAMMER WEAR 
All hammers have four wearing corners which can be turn- 
ed to material one after another to give four-fold wear. 


\ADJUSTABLE GRINDING PLATE 





Can be moved toward hammers to preserve original 
close contact of hammers to compensate for wear on 
grinding parts. 


LARGE HOPPER OPENING 


| Prevents bridging in the hopper when feeding expeller 
cake or broken cake cracklings. 


| ‘HINGED COVER 
Provides easy access to the entire interior. 
| | ETAL TRAP 


Provides outlet for tramp iron and minimizes damage to 
hammers and screens, 


WILLIAMS PATENT CRUSHER & PULVERIZER CO. 
2708 N. 9th ST. ST. LOUIS 6, MO. 


WILLIAMS ALSO MAKES 


Vibrating screens; crushers for bones, carcasses, and entrail 
complete packaged by -product grinding plants. 

















wc-49-3 


ATS AY FSGS, 


CRUSHERS ~—pecuee Ons SHREDDERS ¢ 
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6% More Meat Produced Last Week in 
Inspected Plants than A Year Ago 


EAT production under federal in- 
spection during the week ended 

July 29 totaled 289,000,000 lIbs., the U. 
S. Department of Agriculture estimated 
this week.. Slaughter of all species was 
smaller than in the previous week but, 
with the exception of calves, was larger 
than a year earlier. Total production 


pared with 144,000,000 for the preced- 
ing week and 137,000,000 in the week a 
year earlier. 

Calf slaughter of 108,000 head com- 
pared with 115,000 for the previous 
week and 113,000 in the week last year. 
Output of inspected veal in the three 
weeks under comparison was 13,600,000, 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION’ 


Week Ended July 29, 1950, with apne 





average weights of the preceding week. 





Lamb and Total 
Beef Vea (excl. wet), mutton mea 
Prod. Number Prod. + Number Prod. Prod 
mil. lb. 1,000 mil. 1b. 1,000 ‘ail Ie Ib. 1,000 mil. 1b. mil. Ib. 
July 2 140.7 108 13. 6 801 125.0 230 9.7 289.0 
July 22, 143.9 115 14.4 820 127.1 235 9.9 205.3 
July 30, 137.4 113 14.7 7 110.6 228 9.8 272.5 
AVERAGE WEIGHTS (LBS.) 
LARD PROD 
Week Pop & Per Total 
Ended Cattle Calves Hogs lam 100 mil. 
Live Dressed Live Live d Live Dressed Ibs. Ibs. 
July 23, 1060...... 964 529 208° 26 278 156 91 42 14.5 32.3 
July 15, 1950. . 965 531 225 125 274 155 91 42 13.7 30.8 
July 30, 1949... . | 965 531 234 130 280 °157 92 43 14.8 29.1 


11950 prodnction is based on the estimated number slaughtered for the current week and 








was 2 per cent less than 295,000,000 lbs. 
reported for the preceding week but was 
6 per cent above the 272,000,000 Ib. 
output of the corresponding week last 
year. 

Cattle slaughter totaling 266,000 head 
was 2 per cent less than 271,000 re- 
ported for the preceding week, but was 
3 per cent more than the 259,000 kill of 
the same week in 1949. Beef production 
was estimated at 141,000,000 lbs., com- 


14,400,000 and 14,700,000 lbs., respec- 
tively. 

Hog slaughter of 801,000 head was 
2 per cent less than 820,000 reported for 
the preceding week but was 14 per cent 
more than the 703,000 kill of the week 
a year ago. Production of pork was es- 
timated at 125,000,000 lIbs., compared 
with 127,000,000 in the preceding week 
and 111,000,000 in the period last year. 
Lard production was 32,300,000 Ibs., 





VERY LITTLE CHANGE NOTED IN MARGINS OF LIGHTER HOGS 


(Chicago costs and credits, 


The value of pork increased this week 
with product from the three weights of 
hogs tested selling from 6 to 19c per 
ewt. higher. However, due to an in- 
crease in the cost of hogs also, there 
was only a slight improvement in the 
margins of light and medium hogs. 








——180-220 Ibs.—— 
Value 
Pet. Price per perewt. Pct. 
live per ewt. fin live 
wt. Ib. alive yield wt. 
Skinned hams ..... 12.5 51.5 $6.44 $ 9.32 12.f 
 paedee0 sed 5.6 37.7 2.11 3.05 5. 
Boston butts ...... 4.2 42.0 1.76 2.56 4. 
Loins (blade in) ..10.1 51.4 5.19 7.50 9 
Lean cuts ....... <u $15.50 $22.43 oe 
Beljies, S. P. ..... 11.0 35.0 3.85 5.57 9. 
ees, BD. BG. ccccce oss ese coe 2. 
Fat backs ......... ... ves S00 3 
Plates and jowls .. 2.9 15.8 45 -66 3. 
ee EOE cxsccconice 2.2 14.6 32 47 2. 
P. 8. lard, rend. wt.13.7 15.5 2.12 3.08 12. 
Fat cuts & lard.. ... ... $6.74 $9.78 
SND .. gnc cc0000 1.6 39.0 .61 .90 1 
Regular trimmings.. 3.2 23.7 .76 1.11 2 
Feet, tails, ete. . 2.0 11.1 -22 .82 2 
Offal & miscl ........ nee 90 1.30 eee 
Total yield & value.69.0 ... $24.73 $35.84 70.5 
Per 
ewt 
alive 
Cost ef hogs basen $24.25 
Condemnation loss .......... 12 =Per cwt. 
Handling and overhead...... 5 fin. 
rield 
TOTAL COST - R CWT... .$25.22 $36.70 
TOTAL VALUE .. 24.73 35.84 
Cutting mange apauas $.59 —$.86 
Margin last week..... i 60 — 87 





wmOwWHA -: 


first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 








——220-240 Ibs. 240-270 lbs.—— 
Value Value 

Price per perewt. Pct. Price per per cwt 

per ewt. fin. live per ewt. fin. 


Ib. alive yield —_ Ib. alive yield 
51.5 $6.44 $9.12 
36.6 1.98 2.82 
41.0 1.69 2.38 
43.5 4.26 6.04 


9 51.5 $6.63 $ 9.32 
3 35.0 1.86 2.59 
1 38.9 1.58 2.23 
7 38.3 3.72 6.12 


ore on ne 


$13.79 $19.26 


$14.37 $20.36 ann 
30.0 1.17 1.66 





34.1 3.24 4.66 3.9 
24.5 BS | 74 8.5 24.5 2.07 2.94 
12.2 39 mi) 4.5 13.1 59 4 
15.8 AT 65 3.4 15.8 53 .76 
14.6 .82 45 2.2 14.6 32 45 
15.5 1.90 2.68 10.1 15.5 1.57 2.26 
‘2 $6.83 $ 9.67 . ee $ 6.25 x sS 91 
27.8 44 .64 1.6 18.8 .30 
23.7 69 1.00 2.8 23.7 65, o 
11.1 22 31 2.0 11.1 -22 
- 90 1.28 eee 80 06 -90 137 
. $23.45 $33.26 71.0 ove 22.11 $31.14 
Per Per 
cewt. cewt. 
alive alive 
$24.25 $23. 
12 = Per ewt. 12 Per cwt 
-83 fin. 7 fin. 
ee yield —- yield 
$25.20 $35.74 $24.54 $34.56 
23.45 33.26 22.11 31.14 
—$1.75 2.48 —$2.43 $3.42 


— 1.78 — 2.53 — 1.99 2.80 
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compared with 30,800,000 reported for 
last week and 29,100,000 processed in 
the corresponding week last year. 

Sheep and lamb slaughter was 230,006 
head, compared with 235,000 head for 
the preceding week and 228,000 in the 
same period last year. Production of 
lamb and mutton in the three weeks 
under comparison amounted to 9%,700,- 
000, 9,900,000 and 9,800,000 Ibs., re- 
spectively. 


AMI PROVISION STOCKS 

Pork continued to be used out of in- 
ventories by packers reporting to the 
American Meat Institute on July 29. 
The two-week decline totaled 28,500,000 
lbs., reducing stocks to 311,800,000 lbs. 
This amount was 161,100,000 Ibs. below 
the average of 472,800,000 lbs., but was 
23,9000,000 lbs. larger than the amount 
reported held on the date a year earlier. 

Lard stocks dropped considerably dur- 
ing the last half of July, with a total 
of 30,500,000 lbs. moved out of storage 
during that period. Current holdings of 
89,900,000 Ibs. were little more than 
half the 172,900,000 lbs. reported for 
the three year average and were also 
2,900,000 lbs. smaller than year-earlier 
holdings. This was the first time since 
the end of May that 1950 stocks were 
below those held on the comparable date 
of 1949. 

Provision stocks as of July 29, 1950, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting 
are not always the same from period 
to period (although comparisons are 
always made between identical groups), 
the table shows July 29 stocks as per- 
centages of the holdings two weeks 
earlier, last year and the 1939-41 
average for the comparable date. 

July 29 stocks as 


Pereentages of 
Inventories on 


July July 
5, 30, 1939-41 
BELLIES 1950 1949 av. 
Cured, D. 8 , po ese 105 . 
Cured, 8. P. and D. C 104 101 7 
Frozen-for-cure, D. 8. ........ 97 2h4 


Frozen-for-cure, 8. P. & D. C. 7 117 id 
Total bellies be 91 5 


HAMS 
Cured, 8S. P. regular ........100 64 4 
Cured, 8. P. skinned ° 105 111 58 
Frozen-for-cure, regular ......200 200 2 
Frozen-for-cure, skinned ..... sO 182 68 
_ fo errr 95 126 47 
PICNICS 
Cee, DB. Be ccasaiseseve. 92 118 61 
Frozen-for-cure ... socnes ae 90 84 
Total picnics ....... .. 104 69 
FAT BACKS, D. 8. CURED.... 92 147 50 
OTHER CURED & FROZEN 
CE. Os By sv ceveueccncacde OT 84 
Cured, 8. P. erececeseccese OD 74 53 
Frozen-for-cure, D. 8. .......100 41 
Frogen- ae & By cesses | ee 73 
Total other ..... . . 87 83 54 
BARRELED ‘PORK eanseeceses 100 111 15 
TOT. D. 8S. CURED ITEMS ... 98 111 


TOT. 8. P. & D. C, CURED ..103 102 66 
aoe FROZ. FOR D. 8. CURE.. 98 102 - 
OT. 8. P. & BD. C. FROZEN... 76 123 69 
TOTAL CURED AND FROZEN- 
FOR-CURE ....-secccseseeees 91 110 62 


FRESH FROZEN 
Loins, shoulders, butts and 


BPATOTEDS ..ccsccccccccccees So 118 6 

AM GEROE ccccccecscsessscces 90 86 115 
BOO cc cvccccccescccecsive 4 ° 104 
TOT. ALL PORK MEATS .... 92 108 66 
RENDERED PORK FAT ..... 93 74 t 
LARD sccccsccscccsscccceccces 4 98 51 


*Small percentage change. 
tIncluded with lard. 












FASTIE 


300% in one year. 


stick 


heavy products 






WILSON 
CUDAHY TRUNZ 
OSCAR MAYER FELIN 
HYGRADE 
TOBIN GIRARD 
KRAFT CHEESE BURKE 
RATH GOETZE 
KINGAN ESSKAY 
COLONIAL BRIGGS 
GOBEL 


CLOSURES and LOOPS... 


Have mode a real “hole-in-one”, capturing the atten- 
tion of the country’s leading meat packers and cheGbe 
manufacturers. Yes Sir! The list of users has increased 


Here are the reasons why... 


@ FASTIES, because they are 100% faster on 
the tie, step up production and reduce costs 
@ FASTIES add 7% to 15% more stuffing capa- 
city to artificial casings. Result; better look- 
ing sausages, lower casing expenditures 
@ FASTIES assure straight hangs on the |smoke 


STOP WORRYING 
ABOUT YOUR PRODUCTION SCORE. 
GET IN ‘‘PAR” WITH 

"THESE SATISFIED USERS OF FASTIE 


STAHL-MEYER KAY BRAND 
SARATOGA 


KARL SEILER 


We invite your inquiry—No obligation 


% Pot. U.S. and Canada 


orcules. FASTENERS, INC. 






os 


@ FASTIES eliminate need of stockinettes on 


DAVID DAVIES 
H. H. MEYER 
DUBUQUE 
MERKEL 

A&B 

DURR 
STARK-WETZEL 
H. F. BUSCH 
KREY 
SMITHFIELD 














C. A. Pemberton & Co. (Toronto) 
(Canadian Distributor) 





1140-1146 EAST JERSEY ST. ELIZABETH 4, N. J. 
The Griffith Laboratories 
(Mexico, S. A., West Indies, Distributor) 


Birkenwald, Inc. (Seattle, Wash.) 
(Northwestern Distributor) 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


Aug. 3, 1950 
Native steers— per lb. 
Choice, 600/800 ....... 481, 
Good, 500/700 ......... 47% @48%4 
Good, 700/900 ......... 47 @48% 
Commercial, 500/700 .. 46n 


Commercial 
cows, 500/800 . 
Can. & Cut. cows, 
north., 350/up 36%4b 


38% @39% 


Bologna bulls, 600 up. a ‘39 @39% 


STEER BEEF CUTS 


500/800 lb. Carcasses 
(Le.1. prices) 











Choice: 
Hinds & ribs ........... 59% 
Hindquarters $s @57 
Orr Te ) @56 
Loins, trimmed @s82 
Loins & ribs (sets) ....75 @i77 
Forequarters ........... 41 @44 
Backs @4s 
Chucks @4i7 
Fearne @6s 
Briskets @44 
Navels @32 
Good: 

Hinds & ribs .......... 57% 
Hindquarters ...........55 @56 
Rounds 51 @5é 
Loins, trimmed ......... 78 @s0 
Loins & ribs (sets) ....72 @74 
Forequarters ........... 40 @44 
DE. «seansie 







SE 4:45 dna niw whee wee 

Hind shanks 

Fore shanks 

Bull tenderloins, 5/up.... 1.05 
Cow tenderloins, 5/up.... 1.05 


BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 
fresh or frozen ........28 @32 
Tongues, No. 2, 3/up, 


fresh or frozen ......... 22 @24 
DE .JiPeswensdeeese oe .3 @s 
DE <ceseeheceeseccens 3214 
Livers, selected .......... 61n 
Livers, regular .......... 48144 @49 
TEMPO, BERIMed .nccccccecs 14 @14% 
Tripe, cooked beme-é we 8 
Oa 10%@11% 
“= espeeeneress 20 
Lips, unscalded .......... 17 @18 
Ee checieieseenns ; 9 @9% 
Sere senate 9 @9% 
CE. Sicwesccteoccesone 7 @7% 


BEEF HAM SETS 
(1.¢.1. prices) 
Knuckles, 8 Ibs. up, 


eee ree 48 
Insides, 12 Ibs. up....... nowy 
Outsides, 8 Ibs. up 561, 


FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned ....40 @42 
Veal breads, under 6 0z...77 @80 


OP GEO ssntstaccsed 81 @S84 
Be Oe OD ccscccsocrasee 92 @o4 
ee GEE. occdcwaeeean 22 @24 
& eseeeaess: 82 @84 
Ox tails, under % Ib. ...16 @18 
WON Te B. dccessaneses 18 @20 
WHOLESALE SMOKED 
MEATS 


(Le.1. prices) 
Hams, skinned, 14/16 Ibs., 
Wrapped ........cc00000.08 62 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..614,@65 
Hams, skinned, 16/18 Ibs.. 
EE nu: neon 0046 ea-0 08 7 @60 
Hams, skinned, 16/18 Ibs.. 
ready-to-eat, wrapped ...601%4,@62 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
DE. wen 0608600060 461%, @48\% 
Bacon, fancy, square cut, 
seedless, 12/14 lbs 


on a a 45 @46 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers .......56%4,@61 
CALF & VEAL—HIDE OFF 
Carcass 
(Le.1. prices) 
Choice, 80/150 ........... 47 @49 
Choice, under 200 Ibs.... ecco 
Geek, SO/IES  .ncccccccees 45 @47 
Good, under 200 Ibs. ....44 @45 
Commercial, 80/150 ...... 3 @45 


4 
Commercial, under 200 lbs..48 @44 
Utility, all weights ...... 38 @é4l 


CARCASS SPRING LAMBS 
(Le.1. prices) 
Choice, 40/50 .......66+ 53 @55 
Good, 40/50 ..... --51 @53 
Commercial, all weights..47 @49 
CARCASS MUTTON 
(Le.1. prices 
Good, 70/down ...........28 @30 
Commercial, 70/down ....27 @28 
Utility, 70/down ... 26 @27 


FRESH PORK AND 


PORK PRODUCTS 


(Le.1. prices) 
Hams, skinned, 10/16 Ibs. 524 


52k 
Pork loins, regular 

under 13 ibe. .......... 52 @53% 
Pork loins, boneless ..... 60 @él 
Shoulders, skinned, bone in, 

BREST BS TB ccccccccce 39n 
Pienics, 4/6 lbs. ....... 39 
Picnics, 6/8 Ibs. ..... ...- 374@3s 
Boston butts, 4/8 Ibs. ....483 @44 
Boneless butts, c. t., 2/4.55 @55i% 
yo. eee 7 @s 
i Tn ccavieeesecees 15 @15% 
Livers pceereccsoeseoes 26 @26% 
Kidneys ..... coscvescene Gee 
Brains, 10 lb. pails 19 33° 

WD. actsaverreveses ‘ 


Ea -» T@ 8 
Snouts, lean in . 104% @10% 





Feet, front - Te@ 8 
SAUSAGE MATERIALS— 
FRESH 
(1.c.1. prices) 
ees Gees Ws cnvicasece 24%,@25 


Pork trim, guar. 50% lean.25%@26 
Pork trim., spec. 

85% leans ... 46 @47 
Pork trim., ex. 95% leans .49% @50 
Pork cheek meat, trmd...4144@42 
Pork tongues, ¢. t., bone in 28 
Bull meat, boneless 49% @50 
Bon'ls cow meat, f.c., C.C.484¢@49% 
Cow chucks, boneless ....49 @50 
Beef trimmings, 85-90% ..4614,@47 
Beef head meat 3 
Beef cheek meat, trmd....38 @39 
See GUNS cectcarciecess 54 
Veal trimmings, bon’ls... 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Le.l. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 
1% in., 180 pack..... 50 @n 
Domestic rounds, over 1% 
im., 3140 pack ...... 
Export rounds, wide, over 
Me ¢ansedevene . -1.30@ 1.40 








85 @ 1.00 


1% to PRPS 85 ao 
Export rounds, narrow, 
mh, Te céase ..95 @ 1.10 


Nv. 1 weasands, 24 in. upl0 @l4 
No. 1 weasands, 22 in. up 5 @ 8 
No. 2 weasands......... 5 @i% 
Middles, sewing, 1% @ 


i an tpbbtebmdsneudd 1.00@1.20 
Middles, select, wide, 
Th Ole c6seusnvsees 1.20@1.35 
Middles, select, extra, 
th Mh sessseened 1.60@1.70 
Middles, select, extra, 
, FY fT errr 2.30@2.60 
Beef bungs, export No. 1..35 @38 
Beef bungs, domestic..... 23 @27 


Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 
10-12 in. wide, flat. ae 
8-10 in. wide, flat.. 
Pork casings: 
Extra narrow, 29 mm. & 






dn werrrrrr TT Ty eT 3.50@3.60 
Narrow, mediums, 29@32 
Dh. ¢etcdieaxeadsaaleed 50@3.60 






Medium, 32@35 mm ....2 

Spc. medium, 35@38 mm.1 2 

Wide, 38@43 mm...... -75@ 1.90 
Export bungs, 34 in. cut. 29 @82 

sarge prime bungs, 


@3.10 
@2.10 


 ¢ & ele 17 @20 
Medium prime bungs, 

We TM, Bbc ccavccccese 10 @17 
Small prime bungs 9 @10 


Middles, per set, cap off.45 @54 


DRY SAUSAGE 
(Lec.1. prices) 
Cervelat, ch. hog bungs. .96 @ot 


Thuringer a4 
DREGE ccccessvcoccessece 8 
Hlobsteimer ...cccccccccces 80 
BD. G. Baked woccccesvces 86 @91 
B. ©. Salami, new con....51 @60 
Genoa style salami, ch.....92 @97 
PORTO ccccccescsccces 82 84 
Mortadella, new condition.62 @67 
Italian style hams....... 80 @s88s 
Cappicola (cooked) ...... 82 @sé 
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GENUINE 


Smithfield Ham 


Now available to Whole- 
salers, Hotel Supply 
louses and Suppliers of 







Famous since 1870 





Often Called The 
World’s Finest Ham 







‘ 7 
ont, 

ae 

peanuts 







P. D. GWALTNEY.JR. & COMPANY, Inc. 


SMITHFIELD, VA. 































PEPPEREX 


The Low-Cost Substitute for White Pepper 


Pepperex is a scientifically built-up pepper flavor 
which takes the place of white pepper in sausage, 
meat loaves and specialty products. 


You can have complete confidence in the use of 
Pepperex, for it is made for meat products by 
KNICKERBOCKER MILLS, importers and millers of the 
finest quality spices for more than a century. 


Note these important facts about Pepperex: 
@ B.A.l. ACCEPTANCE GUARANTEED 
@ REDUCES PEPPER SEASONING COSTS 


@ TASTE-APPEAL THAT BUILDS REPEAT 
SALES 


Send for a generous free working sample of Pepperex 
today. Used by packers all over the country. 


Also millers of: Paprika, Coriander, Sage, Mace, 
Nutmeg, Cardamom, and all other pure spices. 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 


601 West 26th Street, New York 1, N. Y. 
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CHASE 
Products 
Protect 
Your 





MEAT 


/ 


CHase BARREL COVERS 






\ 










Coverlin—TOPMILL Burlap laminated with spe- 
cial adhesive to crinkled kraft paper. Duratex— 
laminated crinkled kraft. Cut to size you need. 
Easy to apply. Sharp color printing to meet your 
requirements. Send for samples—use coupon 


below. 





ALSO AVAILABLE — blood-re- 
sistant Paper Liver Bags, Veal 
Covers, and Crinkled Kraft Liners 
for barrels, bags, boxes, and drums. 
Send for samples. 


CHASE BAG COMPANY 


309 West Jackson Boulevard 


Chicago 6, Illinois 


CRINKLED PAPER 
MEAT COVERS 


Make ideal protective 
covering for meat and 
meat — Sturdy; 
take abuse; flexible and 
easy to apply. Sizes to 
meet your needs. Send 
for samples, use cou- 
pon below. 


mail 
this coupon 
TODAY 






Gentlemen: Please send me more information about 


a= Ne ae > Voc a on 


General Sales Office: 309 W. Jackson Bivd., Chicago 6, Illinois 


Branches Located Coast to Coast 











CUT HANDLING COSTS 
« » * BOOST, PROFITS 


| lag time carcasses or packaged sausages 
are handled unnecessarily, your profits suf- 
fer. When successive operations are handled 
on Buschman Universal Cable Trolley Con- 
veyors, production flows evenly and efficiently. 
Packaged products can be packed, cartoned 
and delivered to storage or shipping without 
a pause on Buschman Portable “Roll-or-Wheel” 


Conveyors. 


Diversified ability resulting from years of 
experience in every type industry enables 
BUSCHMAN engineers to economically solve 
your meat handling requirements. 








Write for further details. 


Buschman 


THE E. W. BUSCHMAN C0., INC. 


4413 Clifton Ave., 
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Cincinnati 


32, Ohio 








DOMESTIC SAUSAGE 


(Le.1. prices) 








SEEDS AND HERBS 
(Le.l. prices) 





Ground 
| ee 4 sausage, hog casings.48 @49 Whole for Saus, 
ork sausage, bulk....... 44 w 24 
Frankfurters, sheep casings52 @58 | ae ef oe ; 2 = 2 
Frankfurters, hog casings. 55 Mustard sd., fey..... 21 ob 
Frankfurters, skinless..... 48 @51% Yel. American ...... 19 
BORGER ccvcsccccccsescces 46 48 Marjoram, Chilean .. a 7 
Bologna, artificial casing..46 @47 CE etsnckaeshen 27 B32 
Smoked liver, hog bungs..45 @50 Coriander, Morocco 
New Eng. lunch. specialty.62 @é67 Natural No. 1.... 30 34 
Minced luncheon spec., ch.52 @57 Marjoram, French .. 61 67 
Tongue and blood ........ 0 @47 Sage Duimation 
B SAUSAGE ..-..e 000s 33 WO S. sonadacpeas 1.44 1.55 
Lad 0002 ccccegees sesees = 
olish sausage, fresh..... 4 
Polish sausage, smoked...52 @57 CURING MATERIALS 
Cwt. 
Nitrite of soda, in oo P 
ls., del., or f.0.b. hicago. 9.39 
SPICES a ler, 2. a t.u.b. N. ¥.: 
( ry : bl. refined gran. peseeds 11.00 
Basis Chgo., orig. bbis., bags, bales) Senalh eryetals ..cccccccccce 14.40 
Whole Ground Medium crystals ...... poses 7“ 
Pure rfd., gran. nitrate o a. -25 
= yam age = = pare Saas powdered nitrate of 
Chili powder . 5 2 BT, BOUM nee eeeseeesenvecces unquoted 
Chili pepper oe 36@39 salt. ‘in min. car. of 60,000 Ibs. 
Cloves, Zanzibar .. 40 42 only, paper sacked f.0.b. Chgo. 
Ginger, Jam., unbl 78 84 Per ton 
Ginger, African .. 65 67 Socgatates OTT TT TTT YT Titty $20.40 
GEUNEB ccccccccs be DOU ns cncacdeuvepascesbes 26.80 
Mace, Sey Banda Rock, “puik, 40 ton cars, 
East Indies 1.46 SET Gi. Fbicns kde xnaie 11.40 
West Indies . 1.41 — 
eh tlour, fey. 30 taw. 96 basis, f.o.b. 
CAE 3.3 55-haberg: ce 26 New Orleans ............ 6.20 
West Indis Retined . > cane 
Nutmeg. ...... ° 56 gran., basi coos CRD 
Paprika, Spanish.. col 48@t4 Refined standard ’ beet 
Pepper, Cayenne .. , 72 SOe.. CREED cocceccacccecs 7. 
ly Sb Bacccte P 62 Packers’ ene sugar, 250 Ib 
Pepper, Packers. 2.70 3.35 bags, f.o.b. Reserve, La., 
Pepper, white. 3.60 3.76 ON WP wadeccseescoessateee 8.45 
Malabar ...... 2.70 2.82 Dextrose, per cwt 
Black Lampong 2.70 2.82 in paper bags Chicago boeous 7.09 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


San Francisco No. Portland 


August 1 August 1 ugust 
FRESH BEEF: (Carcass) 
STEER: 
Good: 
. 8 Serre $49.00@50.00 $49.00@50.00 $51.50@53.00 
600-700 Ibs. ....... . 48.00@49.00 49.00@50.00 50.00@51.50 
Commercial 
| a ee Se 46.00@ 48.00 48.00@49.00 50.00@51.50 
Utility: 
400-600 Ibs. . 42.00@45.00 44.00@ 46.00 43.00@46.00 
cow: 
Commercial, all wts. .. 40.00@41.00 42.00@46.00 42.00@ 44.00 
Cutter, all wts . 88.00@39.00 39.00@ 40.00 38.00@ 40.00 
oo CALF (Skin-Off) (Skin-On) (Skin-Off) 
006 
200 Ibs. down . 49.00@51.00 46.00@48.00 45.00@ 48.00 
Commercial: 
200 Ibs. down ‘j 45.00@47.00 43.00@45.00 41.00@ 42.00 
SPRING LAMB (Carcass): 
Choice: 
40-50 Ibs. .. 49.00@50.00 49.00@51.00 46.00@50.00 
50-60 lbs. . 48.00@49.00 48.00@ 49.00 45.00@48.00 
Good: 
ee eee 49.00@50.00 48.00@50.00 46.00@50.00 
Pe ME ecnewsane ... 47.00@49.00 47 .00@48.00 45.00@ 48.00 
Commercial, all wts..... 46.00@48.00 45.00@ 48.00 43.00@ 44.00 
Utility, all wts.... w enate ; 38.00@ 45.00 40.00@41.00 
MUTTON (EWE): 


Good, 70 Ibs. dn. 
Commercial, 70 Ibs. dn. 


ex! be ay CARCASSES: 


1: 20. 160. ths 
7 PORK CUTS NO. 1: 


PORK CUTS No. L: 


(Packer Style) 
scnvaceee.m 38.00@ 40.00 
54.00@57.00 


: 54.00@57.00 
53.00@56.00 


26.00@ 28.00 23. 00@25 5.00 


24.00@ 26.00 21.00@23.00 
(Shipper Style) (Shipper Style) 
38.00@39.00 re aces 
36.00@38.00 37.00@39.00 


60.00@ 64.00 
58.00@60.00 
55.00@56.00 


56.00@ 59.00 
56.00@59.00 
54.00@56.00 


43.00@45.00 





HAM, Skinned: (Smoked) (Smoked) (Smoked) 
De . cceedendeues 60.00@ 64.00 62.00@ 64.00 66.00@70.00 
i | eee 58.00@63.00 60.00@62.00 66.00@68.00 

BACON, oe Cure’’ No, 1: 

2 GaseOrntarijee 48.00@54.00 54.00@58.00 52.00@54.00 
8-10 ben seek whee as 46.00@50.00 52.00@ 54.00 48.00@52.00 
10-12 Ibs. esvbudices 46.00@50.00 ver oreo 48.00@52.00 

LARD, Refined: 
= bi bee ir bda abate 22.50@ 24.00 21.00@22.00 
50 Ib. cartons & cans. OE 24.50 22.00@ 23.00 sa or 
1 Ib. cartons ..... .. 23.75@25.00 23.00@ 24.00 22.00@ 22.50 








THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E. C. 1, 
(Cables: Effseaco, London) 





ENGLAND 
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PESCO SERVICE wins top honors at the world’s 
oldest and largest meat-cutting school. 


THOMAS E. LATTIN, President 


NATIONAL SCHOOL OF 
MEAT CUTTING, INC. 


“Zar the foast 25 vedle we have 


ystd POSCO FH 
ACI speak 





vice EXCIUSIVELY, 
too highly 7 [fr 


PESCO PETE, our service repre- 
sentative, picks up your used saw 
blades and chopper plates and 
knives regularly and replaces them 
with factory-sharp new ones. 
Pesco Pete is never late . . . calls 
on you always before your sup- 
ply is exhausted. 





says 










TOLEDO, OHIO 


Wherever meat is cut, Pesco Saw and Grinder Service saves time and money. Write today 
for details of our low-cost monthly service plan. 


YOU MAKE A FRIEND WHEN YOU RECOMMEND 











SAYER & CO. INC. 


810 Frelinghuysen Ave., Newark 5, New Jersey 


PRODUCERS * IMPORTERS * EXPORTERS 
— SAUSAGE 
BEEF CASINGS 


@ DOMESTIC AND FOREIGN INQUIRIES AND OFFERS INVITED 
Cable Address: “OEGREYAS-NEW ARKNEW JERSEY” 
— FOREIGN BRANCHES — 
Buenos Aires ® Wellington ® Auckland ® Melbourne ® CasaBlanca 























Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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OF LONDON 


BRITAIN’S PREMIER PORT 


Fully equipped to deal with 
IMPORTS — EXPORTS 


TRANSHIPMENTS 
of all classes of 


AMERICAN 
x TRADE 


VISIT THE PORT OF LONDON 
BOOTH, FIRST UNITED STATES 
INTERNATIONAL TRADE FAIR, 
NAVY PIER, CHICAGO. 











































For further particulars apply : 
General Manager, Port of London Authority, 
London, E.C.3, England. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, AUGUST 3, 1950 
REGULAR HAMS 





Fresh or Frozen 8.P. 
OD Sivencdend 48144n 48%n 
BE: wactacated 481gn 48ign 
PPE coneesene 48lon 48lgn 
CS ae re 48%on 484on 
BOILING HAMS 
Fresh or Frozen S.P. 
DE. svextoeees 4814n 48i4n 
| Ieee 48 nm 48 nu 
BOER cvcevecses 444%n 444%4n 
SKINNED HAMS 
Fresh or F.F.A. 8.P. 
10-12 50% @51 51 n 
- 2@ 51 n 
51 nm 
51 n 
50%4n 
46%n 
2 on 
414n 
40%n 
25/up. 
BR. tte veces 40% 
OTHER D. 8. MEATS 
Fresh or Frozen Cured 
Regular plates = od . 
Clear plates ..... 
Square jowls 19@19% 9@id%40 
Jowl butts ...... 17% 17% 
8s. Il. jowls 17% 











PICNICS 
Fresh or F.F.A. 8.P. 
OR Sicacnueun 37%4@38 37% @38n 
4- 8 range 387 
i wabseeas .86% 364on 
« , reer 33 33 on 
See 2% 382%n 
Se Kodaterees 31% @32% 32 nn 
8/up, No. 2's 
Me “Mvanknee 31% @32%  ...... 
BELLIES 
Fresh or Frozen Cured 
Ieee 35% @36 37 «On 
8- ‘ Ry 3644n 
2 4%@35 354%@36n 
| Eee 33@33% 35@ 35% 
Se désanbawted 30@30% 32@32% 
a Se 29% @29% 30@30'%4n 
Re xsvaneasen 284% @28% 29%n 
GR. AMN. D.8. 
BEL. BELLIES 
Clear 
2544n 
24%n 
23 ly 
23@23% 
22% 
20% 
FAT BACKS 
Green or Frozen Cured 
12% 
13% 


144% @14% 
14% 

14% @15 

144% @15 


15 








LARD FUTURES PRICES 


MONDAY, JULY 31, 1950 








Open High Low Close 
Sept. 14.90 15.22% 14.90 15.07% 
Oct. 14.80 15.17% 14.80 15.07 
Nov. 14.75 15.07% 14.75 14.92% 
Dee. = .40 15.65 15.32% 15.45 
Jan. 15.62% 15.62% 15.32% 15.45b 

Sales: 16,720,000 Ibs. 

Open interest at close Fri., July 
28th: Sept. 923, Oct. 456, Nov. 356, 
Dec. 407, Jan. 103; at close Sat., 
July 29th; Sept. 928, Oct. 442; Nov 
359, Dec. 411 and Jan, 108 lots. 

TUESDAY, F mage 1, 1950 
Sept. 14.90 5.00 14.45 14.52% 
Oct. 14. 92% iB: 02% 14.50 14.558 
Nov. 14.8! 14.90 14.32 = 35 
Dec. 15.42% 14. 4.90b 
Jan. 15.30 89614. 90 ik 90 

Sales: 22,200,000 Ibs. 

Open interest at close Mon., July 
Bist: Sept. 923, Oct. 448, Nov. 362, 
Dec. 409 and Jan. 103 lots. 

WEDNESDAY, August 2, 1950 
Sept. 14.60 14.85 14.60 14.77 
Oct. 14.55 14. 85 14.55 14.80 
Nov. 14.40 14.40 14.70 
Dec. 14.95 95 15.20b 
Jan. 15.15 5 15.00 15.20a 

Sales: 14,840,000 Ibs. 

Open interest at close Tues., Aug. 
Ist: Sept. 915, Oct. 444, Nov. 344, 
Dec. 421 and Jan. 102 lots. 


THURSDAY, AUGUST 3, 1950 






Sept. 14.90 14.97% 14.72% 14.8214 
Oct. 14.85 14.97% 14.70 14.70b 
Nov. 14. 82% 14. —* 14 14.55a 
Dee, 14.40 1 15.12% 15.12%4b 
Jan. 15.32% WU 2% 15.10 15.10 

Sales: 10,720,000 Ibs. 

Open interest at close Wed., Aug. 
2nd: Sept. 908, Oct. 435, Nov. 35%, 
Dec. 415 and Jan. 107 lots. 

FRIDAY, AUGUST 4, 1950 
Sept. 14.80 14.82 14.00 14.02 
Oct. 14.80 14.80 14.00 14.02 
Nov. 14.50 14.50 138.80 13.87% 
Dec. 15.20 15.22 14.35 14.37a 
Jan. 14.95 15.00 14.30 14,37 

Sales: About 22,500,000 Ibs. 


Open interest at close Thurs., Aug. 
3rd: Sept. 910, Oct. 440, Nov. 364, 
Dec. 413 and Jan 105 lots. 


WEEK'S LARD PRICES 





P.S.Lard Ae S.Lard Raw 
ierces Loose Leaf 
16.000. 16.00b 15.50n 
16.00n 16.00n 15.50n 
5.25n 15.25n 14.75n 
-...15.50n 15. 25n 14.75n 
-...15.50n 15.25n 14.75n 
Aug. 4 .-15.00n 14.75n 14.25n 
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MARKET HOG SHOW 

The eleventh annual Junior 
Market Hog Show and Sale 
will be held September 28 at 
the Chicago Union Stock 
Yards. Any 4-H or FFA mem- 
ber is eligible to exhibit in 
the show. There are three 
divisions of competition: sin- 
gle hogs, pens of three hogs 
and pens of five. Each divi- 
sion is divided into three 
weight classes. The light- 
weights weigh from 200 to 
230 lbs.; the middleweights, 
230 to 260 Ibs., and the heav- 
ies, 260 to 280 lbs. Cash 
prizes are offered by the Chi- 
cago Stock Yard Company 
and by nine swine breed as- 
sociations. 


PACKERS’ WHOLESALE 














LARD PRICES 

Refined lard, tierces, f.o.b. 

CE SEF rare $19.75 
Refined lard, 50-Ib. cartons, 

Te Serra 20.00 
Kettle rend., tierces, f.o.b. 

Chicago - 20.75 
Leaf, kettle rend., | 

f.o.b. Chicago 20.75 
ee EE 655.6 oettnnn eke ne 21.00 
Neutral, tierces, f.o.b 

Chicago vasee bene coe 21.00 
Standard Shortening *N. & S.. 22.00 


Hydrogenated Shortening 
N. & 8. are . 23.75 


*Delivered 


CANADIAN STOCKS 
Cold storage stocks held on 


July 1 in Canada were: 
July 1* June 1 July 1 
1950 1950 1949 
Ibs. Ibs. Ibs. 
Beef 5,052,000 6,499,000 11,085,000 
Veal 2,943,000 3,083,000 3,659,000 
Pork 28,166,000 29,513,000 22,237,000 
Mutton & 
Lamb 508,000 995,000 687,000 
*Preliminary 


| 
| 
| 
| 





NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 











Aug. 3, 1950 
per lb. 
City 
Choice, 800 Ibs./down....49%@51\% 
Good, 800 Ilbs./down..... 48% @50% 
Commercial 

800 Ibs./down ......... ests 
Canner & cutter ........3 38 @44% 
Bologna bulls ............ 43% @44%_ 

BEEF CUTS 
(Le.L. prices) 
Choice: 

Ef s werererere i @63 

Rounds, N. Y. flank off.55 @57 

Pe OO ockvenens sees p66 

, ear 4 68 

Short loins, untrimmed.74 p80 

Chucks, non-kosher -47 $%9 

Ribs, 30/40 Ibs. ....... 64 @68 

Briskets 2 a 

Flanks 
Good: 

ee OO TD ccccecveps 55 60 

Rounds, N. Y. flank off.54 056 

MM, TMD ccccccccveces @63 

St Se otiuvonesan 63 @65 

Short loins, untrimmed.68 @74 

Chucks, non-kosher ....46 @48 

Ribs, 30/40 Ibs. ....... b +74 

ra rrr 42 

Ee eee 22 ox 

FRESH PORK CUTS 
(Le.1. prices) 
Western 
Hams, regular, 14/down. 51 n 
Hams, skinned, 14/down. 52% 
Pienies, 4/8 The. .....606 
Bellies, sq. cut, seedless, 

8/12 Ibs. 36% @37% 
Pork loins, 12 WM vcceet 54 @4h 
Boston butts, 78 Ibs. 44 @416 
Spareribs, 3/down ...... 41% @43 
Pork trim,, regular ..... 2514 @26 
Pork trim., ex. lean, 95% .50%@51 

ity 

Hams, regular, 14/down. 55 
Hams, skinned, 14/down.56 @60 
Shoulders, N.Y., 12/down. 45 
Picnics, 4/8 Ibs. . > 

Pork loins, 12/down. 

Boston butts, 4/8 Ibs. 

Spareribs, 3/down ...... 





Pork trim., regular 


FANCY MEATS 


(Le.1. prices) 

Veal breads, under 6 oz........ 65 
Ff } FO eee 80 
__ SE CREPES Serer 1.00 

i ED “siete s aewees et eewe 30 

Beef livers, selected............ 78 

i UT: 56 acrene esses eaneews 55 

Oxtails, under % » FE ee 16 

Come, GOP GE Tice osccccccese 35 


DRESSED HOGS 
(Le.1. prices) 











Hegs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ........37 B 
137 to 153 Ibs. 2 
154 to 171 Ibs. a 
172 to 188 ibe. ........87 

LAMBS 
(Lc.1. prices) 

Chetes Bambee ...cccccccs 554% @60 

GED srccdéces vous 55 «@59% 

Legs, gd. & ch. ........ 65 @68 

Hindsaddles, ad. & ch. 63 @é67 

Loins, gd. & Wek can atu'd 63 @688 

MUTTON 
(Le.l. prices) 
Western 

Good, under 70 Ibs. ..... 283 @30 

Comm., under 70 Ibs. ...26 @28 

Utility, under 70 Ibs. ...22 @24 

VEAL—SKIN OFF 
(Le.1. prices) 

Choice carcass 

Good carcass 

Commercial carcass .....42 @45 

CE: scekanqudaned eden ee 

BUTCHERS’ FAT 
(Le.1. prices) 

SD BAD cccocacessceccccccceccen 

Dn ME snvcsssnnsdtekes+eaanccee 

Pee GONE cwwccvccnccucccecsia 4 

Pee MOE bs ctadevccvsesvencs 4 


CORN-HOG RATIO 

The corn-hog ratio at Chi- 
eago for barrows and gilts 
during the week ended July 
29, 1950, was 15.1, compared 
with a ratio of 15.0 for the 
previous week and 15.7 for 
the week ended July 30, 1949. 
These ratios were based on 
No. 3 yellow corn selling for 
$1.553 per bu., $1.558 per bu. 
and $1.388 per bu. in the three 
periods, respectively. Bar- 
rows and gilts were sold for 
$23.46, $23.33 and $21.75 per 
ewt., respectively, during the 
three comparative weeks. 





WESTERN DRESSED MEATS AT NEW YORK 


TUESDAY, AUGUST 1. 1950 


All quotation in dollars per ewt 


BEEF: 

STEER: 
Choice 
350-500 Ibs. None 
edn eben ea None 
600-700 Ibs. .......... $50.00-51.00 
700-800 Ibs. . 49.50-50.50 
Good 
350-500 Ibs. None 
500-600 Ibs. 49.25-50.00 
600-700 Tbs. 49.00-50.00 


700-800 Ibs. 
Commercial 
350-600 Ibs. 
600-700 Ibs. 


48.25-49.25 


.. 45.50-47.25 
. 45.00-47.00 





Utility: 
350-600 


 aeeery ery None 
cow: 
Commercial, all wts.... 41.00-42.50 
Utility, all wts. 39.00-40.00 
Cutter, G8 Wee. 2.6... None 
Canner, all wts. ...... None 
VEAL—SKIN OFF: 
Choice: 
CPRee B.. civecccres 48.00-50.00 
SR GE cdcarevces 48.00-50.00 
Good: 
Se Oe BR sacssecccs None 
ST Se ctawstee se 46.00-48.00 
RD  xaue cows 46.00-48.00 
Commercial: 
dk Re None 
a, susacesene 42.00-45.00 
SER EE cccceccees 43.00-46.00 
Utility, all wts. ....... None 


CALF—SKIN OFF: 


Choice: 


200 Ibs. down None 

200 Ibs. up . None 
Good: 

200 Ibs. down . 44.00-45.00 
200 Ibs. up . 43.00-44.00 


Commercial: 


200 Ibs. down .. 41.00-42.00 
200 Ibs. up . 40.00-41.00 
Utility, all wts None 


SPRING LAMB: 


Choice: 









30-40 Ibs 54.00-55.00 
40-45 Ibs .00-55.00 
45-50 Ibs. .00-54.00 
50-60 Ibs. 52.00-53.00 
Good: 
30-40 Ibs. ....... 53.00-54.00 
os Ibs. 52.00-54.00 
-50 Ibs. 51.00-53.00 
50- 60 Ibs. sn ih 50-00-52.00 
Commercial, all wts 48.00-51.00 
Utility, all wts. .. None 
MUTTON (EWE): 70 lbs. down 
Good cocccees 28-00-30.00 
Commercial ........... 26.00-28.00 
Utility ... . 22.00-24.00 


FRESH PORK CUTS, , Soe NO. 1: 
(BLADELESS INCI 








8-10 Ibe. .........-.. 52.00-54.00 
Pe ek - caseneesseae 2.00-54.00 
12-16 Ibs 5.00-47 .00 
Pee, Gb. vececcsaseas 40.00-42.00 
Butts, pesten Style: 

2 Be edavesdvonade 46.00-48.00 
Hams, Skinned, No. 1 

BPE BO scevesvsce ss 55.00-57.00 
Spa reribs, "3 Ibs. down .. 42.00-44.00 
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THE PRESERVALINE 
MANUFACTURING CO. 7 BROOKLYN, N. Y. 


2, PRESCO PRODUCTS 


Nexce® FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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TALLOWS AND GREASES 


Thursday, August 3, 1950 











The week opened very quietly, with 
buying interest, both domestic and ex- 
port, very slow. A few tanks of ma- 
terials reportedly moved into domestic 
consuming channels at listed prices, but 
for most part an inactive condition 
existed after the exceptionally heavy 
movement in all directions last week. 
Monday, a few tanks of exportable 
fancy tallow sold at 9%c, tankcars, 
f.a.s. Eastern seaboard. 

As the week progressed, domestic in- 
terest improved and considerable vol- 
ume was chalked up as going to the 
soapers and other consuming buyers on 
Tuesday at the levels established last 
week. Exporters continued only mildly 
active, and bid prices were fractionally 
lower. Prime tallow sold at the Sea- 
board at 9c, tankcars, and the 9%c 
interest for fancy had disappeared. 

On Wednesday, little movement was 
indicated in any direction; however, 
soaper interests continued to look at 
offerings. Current th.nking is that the 
export demand may be temporarily 
satisfied, and spot offerings “as ready” 
are desirable at this time. The tank car 
situation continues to be tight and also 
enters into the trading picture, affect- 
ing the realization price where buyers 
tanks are required. 

In the East, large soapers purchased 
moderate quantities of tallow and 
greases at the market and sellers of- 
fered more material on the same basis. 
Export interest was fair also, with mo- 
derate trading at premiums of %@1'%c 
over the domestic market prices. 

West Coast big soaper market was 
8%c for fancy tallow, 8%c for prime 
and 8c tor special. Exporter bids during 
this week in the West were 9c for 
fancy, 8%c for prime and 6%c for 
yellow grease. 

TALLOWS: Thursday prices, (car- 
lots delivered usual consuming points) 
were: Edible tallow, 9%c; fancy, 8%c 





@9c; choice, 844c@8%c; prime, 84c@ 
8%%c; special, 8c; No. 1, 7%c; No. 3, 
7c; No. 2, 6c. 

GREASES: 
were: Choice white grease, 8'4@8'%c; 


Thursday quotations 
A-white, 7% @8c; B-white, 7%c; yel- 
low, 7c; house, 6c; brown, 5%c; brown 
(25 acid) 5%c. 


EASTERN FERTILIZER MARKET 
New York, August 3, 1950 
A considerable amount of trading in 
by-products was done the past week at 
advancing prices and with the supply 
far below the demand. 
No change was noted in fertilizer 
chemicals. 





FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium na bulk, per ton, 4:o.b. 


~» Production my SRP ERECEAR Cede cevsonce $35.00 
Blood, dried 16% = unit of ammonia.... 9.00 
Unground fish scrap, dried, 

60% protein nominal f.0.b. 

Vish- Factory, per unit .s.........0.00. 2.15 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf BIER ccccccceccvcccccss 48.00 

Be By MEP hcecesuwes cocecesccosccces 51.50 
Fertilizer tankage, ground, 10% ammonia, 

BOW Dialing WEEN, coccsnscococccescsesce nominal 


Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia ............ 


Phosphates 
Bone meal, steam, 3 and 50 bags, 


BOP COR). COR WEEE cc deccccdocicccccs $60.00 
Bone meal, raw 444% and 50% in bags, 
Se Se Ce. SID kccawdcscsasccccce 65.00 


Superphosphate, bulk, f.o.b. Baltimore, 
BEEP Ee TEED cdbédocnccecccenecessccecces -176 


Dry Rendered Tankage 
50% protein, unground, per unit of protein $2.30 


JUNE MARGARINE TAX 


Taxes paid on oleomargarine during 
June, 1950, with comparisons, were re- 
ported as follows: 

Excise tax etane stad 19 
special taxes) ..... $1,478,253.54 $1,819,753.88 
The quantities of product on which 

taxes were paid in the two months 

were: 


Colored, Ibs 


‘ . -14,321,838 10,646,519 
Uncolored, Ibs. 


: | .10,282'860 55,961,932 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, August 3, 1950) 


Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia...... $9.00@9.25 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 


ME QUE cc ccscscccsesocs rrr eo 25n 
. 22 ers oe ‘ - *10.75 
Liquid stick tank cars ..... re 4.50 
Packinghouse Feeds 

Carlots, 

per ton 
50% meat and bone scraps, bulk. .$135.00@140.00 
55% meat scraps, bulk .......... 150.00@ 152.00 
50% feeding tankage, with bone, 

i. s1heehireeidbniadhate re kece 140.00 
60% digester tankage, bulk ...... 135.00@145.00 
80% blood meal, bagged ......... 155.00 
65% special steamed bone meal, 

PED Sisccvabonccsscesins 80.00@ 85.00 


Fertilizer Materials 
High grade tankage, ground 


et i  o6 teen ds 6p bh .b000 senses $7.75 

Hoof meal, per unit, -ammonia ..... sane, WaO 
Dry Rendered Tankage 

Per unit 

Protein 

CP: ac ovnssrceveveccdovercsesveness *$2 410@2.50 

DE  sadowaddddbiwewuswa <canmedaeal * 2 40@2.50 


Gelatine s and 1 Glue Stecks 


Calf trimmings (limed) .......... $ 1.75@ 2.00n 
Hide trimmings 

(green, GEEENED  ssctevececess 1.50 
ee coil dried, per ton.. *75.00 


Cattle jaws, skulls and knuc kles, 
OOP TM scasennsecs . 60.00@ 65.00 n 
Pig skin scraps and trim, per Ib. 7.50@ 8.00 


Animal Hair 


Winter coil dried, per ton.....$ 105.00 
Summer coil dried, per ton *70.00@ 75.00 
Cattle switches, per piece.... 5@5% 
Winter processed, gray, lb. = 13n 
Summer processed, gray, Ib. . 7% @sn 


*Quoted delivered basis. 


Fats-Oils Stockpiling 

The government of Switzerland re- 
cently requested consumers to main- 
tain certain minimum stocks of edible 
fats and oils and other foodstuffs, ac- 
cording to the American Embassy, 
Bern. The stockpiling laws provide 
for the maintenance of stocks adequate 
for four months supply of edible fats 
and oils. The livestock industry fur- 
nishes most of its domestic require- 
ments for edible animal fats but Switz- 
erland depends heavily upon imports 
for vegetable oils and oilseeds. 





Cin 
METAL SPONGES 


| types of meat 


Designed espec 
processing equipment. 


hands or injure meta 
Metal Spon 
easy to keep clean. 


NICKEL, 


KURLY K 


2215 $ MICHIGAN AVE 


Page 44 


jally for cleaning rl) 
Will not rust 
1 or plated s 
ges are fast working, 


Made 


or splinter, cut the 


urfaces. Kurly Kate 


nd 
easy to use, @ 


STAINLESS STEEL, 


in 


SILVER and BRONZE. 


ATE CORPORATION 


CHICAGO 16 Itt 
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VEGETABLE OILS 


Wednesday, August 2, 1950 








Rumors of government price control 
caused a slow market, with mixed 
prices, in crude edible vegetable oils this 
week. Some prices advanced while 
others dropped. Soybean oil dropped 


the week product in the Valley and 
Southeast was at a standstill. Texas oil, 
contrary to Valley and Southeast, 
showed a large trade volume. Late last 
week, Texas sales ranged from 17c to 
17% c. On Monday through Wednesday, 
sales were at 17c, with Valley and 
Southeast quoted nominally at 17%c. 
New York cottonseed oil future quo- 


PEANUT OIL: This product devel- 
oped a very slow trade during the week. 
The market was quoted at 20c nominal, 
but a few sales were made at that price 
on Monday. Sellers’ supply seems to be 
drained because, on Wednesday, offer- 
ings ranged from 20c to 20%c. 

COCONUT OIL: Prices fluctuated 
throughout the week in this market. 








i 1%c, with cottonseed oil %c lower. Pea- tations were reported as follows for the Early sales were made at 15%c. Later, 
nut oil advanced 2c, while coconut oil first four days of the week: however, a lack of buying interest re- 
showed a %c advance. Corn oil trading, MONDAY, JULY 31, 1950 sulted in a 15¢ nominal market. On 

on although active, remained steady. Open High Low Close Pr.cl. Tuesday, demand increased and coco- 

0 Late last week, buyers and sellers Sept ;, 18.90 19.25 18.75 18.96 19.60 nut oil sold as high as 25%¢c. This price 
were content to watch the market and i : : inte es a 4 bo ae continued through the next day. 

ts, wait for a definite trend. On Monday, jr; - “221 aeb4 18.82 17.02 17.938 18.58 

on buying interest was limited to specula- May ... 18.20 18.38 17.92 17-94 18.60 

- tors. Actually, there was very little re- > ie a pi ed sans ces Se Baws VEGETABLE OILS 
finer buying all week. cS ' Wednesday, August 2, 1950 

ro CORN OIL: The 17c price of the last oe Wier ge = rege = 1008 OE enmaene oil, sortente, f.o.b. — wus 

00 week continued throughout this week. oct. . ; 18.05 18.10 17.70 17.70 18.20 Southeast Tn 

° Dec. Fr 17.77 17.83 17.40 17.48 17.95 Texas : . E 17pd 

00 Numerous sales were reported at this jan) 111). tees nese ees gees sess Corn ofl in tanks, f.0.b, mills 17n 
price on Thursday, Friday and Satur- Mar. ae a 7. 4 7 “= a + — in tanks, f.0.b. mills 18% 0, 18% 

a day of last week. On Monday, an un- july ............*17-80 17.33 17.33 17.33 17.90 Peanut Oil, ‘f.0.b. Southern Millis -.....:.20a 

4 confirmed report showed sales at 17%c Total sales: 744 lots. a cecccecees oo MBipe 
but, generally, the 17¢c nominal quota- WEDNESDAY, AUGUST 2, 1950 a Midwest and West Coast ....... ; 2% 

. : Sept. ..........°18.25 18.72 18.35 *18.40 18.35 ee et ee a ee 24, 

nit tion prevailed. Re i dlews -. 17.70 17.99 17.65 17.77 17.70 

in SOYBEAN OIL: Although this mar- Dee. ...----.... 14.55 17.74 17.85 17.60 17.48 OLEOMARGARINE 

4 ket has been firm for several weeks, a Mar. -°......... 17.40 17.77 17.40 17.60 17.44 Wednesday, August 2, 1950 
weak undertone developed last week. M8 ------°----,}7-$5 17.80 17.45 ite 0. Prices f.0.b. Chicago 

On Prices dropped from 14%c to 14c. A lack Total sales: 459 lots. White domestic vegetable =e 
of buying interest later caused another THURSDAY, AUGUST 3, 1950 tg ER eich 
reduction = prices stood at wei to aot. ones 4 a4 one 38 7° Water churned pastry 2 
13%c. By closing time on Wednesday, Dec. |.........: 17.55 17.76 17.28 17.88 17.60 anit DRT pS 

‘ corn oil bids were as low as 13%c. On 38R-7-""""""" azéo ati 1780 1730 17:60 | THE NATIONAL PROVISIONER DAILy 
the other hand, sellers refused to offer May Aah 317.60 17.78 17.21 1127 17 59 MARKET SERVICE coming to you every 
corn oil lower than 13%c. ple eh alah Ala ; “full trading day of the week, will pay 

% COTTONSEED OIL: Throughout Bid. for itself many times over. 

en Se 


| je GREASE INTERCEPTORS 


. The saving 












1 ~~ TR Se 
° ° 
. is amazing ' in protecting Wm 
Vy @ Two minutes of your time is sufficient to 
le re) fe) a flavor, shape tell you whether grease is costing you money . . . or paying you 
e a profit. Take time to check, and if you have Josam sangeet 
' terceptors installed, you are recovering valuable grease whic 
“i of fresh, frozen or can be sold at a profit. Without Josam Grease Interceptors, 
grease is clogging your drain lines . . . slowing up operations 
§ . causing disagreeable odors and costing you money! Modern 
a smoked meats = processing and packing plants everywhere have Josam Grease 
S Interceptors installed. There is a type and size to meet your 
specific need . . . at a surprisingly low investment. For further 
information concerning your grease problems, write our engi- 
28 neering department at Cleveland, Ohio, or send coupon below. 
Series "PH" 
Grease Interceptor 
All steel, designed for 
.in a wide range of any capesty. 7 die 
ming valve and skim- 
widths and constructions for = rm tongh Ser conden 
in packing houses, ren- 
fore and hindquarters, sides and pum WANOVER, tee. dein plats, chaleelea 
cuts of beef, veal, lamb and pork } stati ow y | and industrial plants. 
5 For installation on floor 
to assure protection in freezing, i oe or in a pit. 
Chicago, lll. ES es ere CORSE PSE Ce Se eae ee ee 
storing or shipping. Write for pe , idle dae ies Gnsate te 
AREE catalog and price list to 5610 Sorts $i. Clevelond 13, Ohio 
io 31, i 
THE ADLER COMPANY nmi oy Finny) +m» Rall 
epartment N 
Cisthanasl 14, Ohio ° | Name 
Firm 
Address 
Makers of quality knit products for over 80 years City & State 
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DESIGNED TO KEEP FOOD 
/| PLANTS FREE OF INSECTS! 





Gallon. . vres rapid, P 
kill with less insecticide solution . . . 


1 Provides Amazing Kill Power per 
harmless to food and humans! 


Fogs Insects to Death . . . famous 
patented Enoz Vaporizer creates 
powerful fog which penetrates every 
nook and crevice . . . forces insects 

out in open to die! 


+ «+ simple to operate . . . saves 
money, labor . . . convenient, fast, 
perfect for preventive maintenance! 





3 Cemplete; System is easy to install 


Here’s complete, convenient, thru- 
out-the-plant, year round insect 
control. Investigate the outstanding 
Enoz System today! Ask for a 
demonstration. Mail the handy 
coupon now or write: 


THE DIVERSEY CORPORATION 


Industrial Insecticides Department 
1820 Roscoe Street ¢ Chicago 13, illinois 

In Canada: The Diversey Corporation (Canada) Ltd., 
100 Adelaide Street West, Toronto 


ENOZ 
VAPORIZERS 
are supplied to users 
of Enoz Insecticides, 










MAIL THIS COUPON FOR FREE DEMONSTRATION 


Please have a Diversey D-Man call and demon- 
strate the Enoz System of Modern Insect Control 
in our plant at no obligation to us. 


NAME 





POSITION. 





COMPANY NAME 





STREET 
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Hide prices again move higher, but ap- 
pear to be leveling close to present 
prices—volume approximately 70,000— 
price gains range from 14@2c calf, kip- 
skins and slunks also traded at higher 
prices—other markets all strong. 


CHICAGO 

PACKER HIDES: The packer hide 
market returned to a little more normal 
pattern this week, with trading ex- 
tended over a period of several days 
and with price changes not of such an 
erratic nature as those of recent weeks. 
Another feature was the carryover of a 
few unsold offerings at the close of the 
week. 

During the week the futures market 
drifted lower and the volume of trade 
in the cash market declined, so from 
all appearances the initial war scare 
market was becoming a little more 
settled and stabilized. Part of the slow- 
down in the futures market was attrib- 
uted to the higher margin requirements, 
and part of the slowdown in the cash 
markets was thought to be the result 
of the tanners efforts to get their fin- 
ished products more in line with the 
cost of the raw materials. 

Branded cows featured the trading 
for the week. About 26,000 moved all at 
28c, up %c from last week. Other trad- 
ing was of a spotty and scattered na- 
ture. 

About five cars of butts, close to 
7,000 hides, moved at 27'2c. Colorados 
were offered but early Friday they re- 
mained unsold. Two sales of bulls, 2,300 
and 3,000, were made at 20%c. 

In the cows, as mentioned previously, 
brands were most active; in addition, 
about 11,000 light native cows sold, 
mostly at 31%c and 32c. (Two cars 
from the Southwest sold at about 37c, 
Chicago basis.) Six sales, totaling 6,80@ 


| heavy cows, were completed, with the 


St. Paul’s at 32c, while the balance were 
priced at 31%c. 

Steers registered the biggest gains 
for the week; however, this was largely 
because some of the less common types 
had not been traded recently. 

In the steer trading 3,000 light brand- 
ed steers sold 29%c. Close to 4,000 ex- 
light steers sold at 34c basis. Car ex- 
light Texas sold at 32c. About 6,900 
heavy native steers sold on 31c@31%c 
range. Couple cars light native steers 
sold at 32c. All the above prices were 


| Chicago basis and mostly current take- 


off. 

CALFSKINS: After the heavy vol- 
ume in skins last week, this market was 
surprisingly active again. The trading 
was not in the volume of last week, but 
was more extensive in scope, with 
slunks, kips and calfskins traded. 

Slunks hit a new high with 6,000 
moved at $3.85. Northern calfskins also 
registered another price advance when 
5,000 were moved at 75c and 70c, with 
the premium being paid for the lights. 


About 2,000 river calfskins sold at 74c 
and 69c. There was a sale of 5,000 
northern kips at 60c with the over- 
weights at 55c. In a sale estimated at 
between 15,000 and 20,000, St. Louis 
and southwestern kips sold at 57%c 
and 55c, with the overweights in each 
sale discounted 5c. 

OUTSIDE SMALL PACKER: 
Traders were generally agreed that it 
was becoming more and more difficult to 
get buyers and sellers together and that 
at the present price levels buyers are 
becoming more and more selective. Not- 
withstanding these expressions, the 
market was fairly active and, as in the 
packer market, further price advances 
were recorded. 

Country hides in the 50-52 lb. weight 
average were in good demand and sales 
from 23%c@25c were reported, with 
the market firm at the top of this range 
at the close ef the week. In the small 
packer hides, couple cars 47-lb. average 
sold 28c, with one car reported at 28%c. 
Car 45-lb. average sold 29c. Several 
cars 50@52’s sold 27%c and 28c. Heavy 
hides, which were draggy all spring, 
but which have come into good demand, 
sold up to 26%c. As a matter of fact, 
medium weight and heavy hides ap- 
peared to be stronger than the light 
hides. This is a complete reversal of 
the situation a few weeks ago. Bulls 
sold early at 16c and later at 17-@17%c. 
Car each of 48’s and 52’s sold early in 
the week at 27%c and 26%c. Car 45’s 
sold at 29c and car 42’s sold 29%c. 

WEST COAST: There has been little 
activity in this area by independents. 
The trading was estimated at about 
25,000 hides, with the trading early at 
24c for steers and 26c for cows; later 
the price on the steers was raised to 25c, 
while the cows were steady at 26c. All 
prices were on a flat f.o.b. basis. 

SHEEPSKINS: Two items of inter- 
est highlighted the news reported from 
this market. First was the first appear- 
ance of clips since last spring. Early 
sales established this market at $3.40 to 
$3.45, about 25c above last sales. Of ap- 
proximately equal importance was the 
price advance recorded by No. 1 clips, 
with sales reported at $3.25. The above 
prices are self explanatory and show 
the strength of the market. As has been 
mentioned previously here offerings are 
just not sufficient to meet the strong 
demand. Reports indicate that our wool 
production is just about approaching 
the prewar normal, while demand in the 
same period has increased, which would 
indicate there is not enough to go 
around. 

Trading was light during the past 
week with most packers well sold and 
with product‘on down. Couple cars No. 1 
shearlings, with a few No. 2’s, 3’s and 
clips, sold $3.25, $2.30, $1.80 and $3.40. 


Car No. 1’s sold $3.15. Few clips on the: 


West Coast sold $3.45. There was other 
scattered selling at about these levels. 
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N. Y. HIDE FUTURES 


MONDAY, JULY 31, 1950 
High Lew Close 
26.10 25.60 25.60 


25.75 25.10 25.20 
24.60 24.25 «9-24.25 
23.85 23.80 23.80 


Close: 70 to 100 points lower; sales 54 lots. 


TUESDAY, AUGUST 1, 1950 


OM. ax ncmameted 25.90 26.50 25.90 26.35 | 
Dee. IITs 25180 Gd a aSD 
Mar. LILI 6p 2602460 oD 
Jame LITE 66> 24862485 dD 





Close: 45 to 75 points higher; sales 56 lots. | 


WEDNESDAY, AUGUST 2, 1950 














| 
25 26.80 26.26 26.40 | 
26.25 25.70 25.90 
25.20 25.20 © 24.90 
iil 2640 
Close: 25 points higher; sales 46 lots. 
THURSDAY, AUGUST 3, 1950 | 
eer eee 26.65 26.65 26.15 26.00b 
errr joes aoes eoee 
St suntesonene 26.10b 26.15 25.70 25.55b 
.  suadsasewecuuenas iain er a 
Da. aeesateres 25.15b 25.00 24.70 24.70 
BR. cc cesiveeeecres . 
Se. Saenavcewun 24.60b 24.200 
PE . weccvocseed aaee 
Close: 20 to 40 points lower; sales ‘34 bets, 
FRIDAY, AUGUST 4, 1050 
DL. aeresaks .-. 26.00b 26.15 25.75 25.75b 
Oct ececces ° cees eves | 
Bs.  ecansespave 25.70 25.30 25.40b 
Oy serraeses ee ama cece oes 
Ds poacsrenenes 24.95 24.95 24.40 24.50b 
Aaa eT oes anes 
Be vevvccvsee 24.35b 24.40 24.40 24. 00b 
WO = Kcantesrses 


Close: 15 to 25 points lower; sales 36 lots. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ende 4 Previous Cor. week, 

Aug. 3, 19 Week 1949 
Nat. stre. ....31 80 @30% 21 @23% 
Hy. Tex. Strs. 27 18% 
Hvy. butt 

brnd'd strs.. 27% 27 18% 
Hy. Col. strs.. 2614n 26 18 
Ex-light Tex. 

Sr 32 31 24% 
Rrnd’d cows. ..27 1% @28 27% @28 19 
Hy. nat. cows.31%@32 30@ 30% 4 %@ oat 
Lt. nat. cows..31%@32% 31 @31% @2A41 
Nat. bulls ....20 @20% 20 @20% 16" 
Brnd'd bulls...19 @19%4 19 @19% i, 
Calfskins, Nor..70 @75 


67% @72% 50 @57% 
521 





Kips, Nor. nat. 60 42% 
Kips, Nor. brnd. 57% 40 
Slunks, rec.... 3.85 3 2.25 
Slunks, hris... .90 -90 -70n 


CITY AND OUTSIDE SMALL PACKERS 
41-42 Ib. aver. @30 29 @30 18% @21 | 
50-52 Ib. @2s 26%@27% 17%@20 | 
63-65 Ib. @ 261 8 24 @25 12 @i4 | 
Nat. bulls @1i% 16 @17 11 @13 
Calfskins @ne 52 @h4 39 @4i 
Kips, nat. ... 40 36 30 @32 
Slunks, reg.... 2.250 8.00 1.50@1.75n 
Slunks, bris... 60@70 60@T2n \WO@7T5n 

All packer hides and all calf and _ kipskins 
quoted on trimmed, selected basis; small packer 
hides quoted selected, trimmed; all slunks quoted 
flat. 







COUNTRY HIDES 
es = ~ enn 


2 25 23 16 @18 
Bulls ovsovcccede GS 12 @13 11 @12n 
Calfskins .....30 @32 30 21 @23n 
Kipskins .....27 @28 26 18 @20 


All country hides and skins quoted on flat 
trimmed basis. 


SHEEPSKINS, ETC. 
Pkr. shearings, 
vo. 1 


me. ££ sever 3.25 8.15 2.75 
Dry pelts ....37 @38 35 @36 29 @3in 
Horsehides, | 

untrimd. 12@12.75 12@12.25 10.25@ 10.59 


LIVESTOCK CAR LOADINGS 

A total of 6,931 cars were loaded 
with livestock during the week ended 
July 22, 1950, it has been reported. 








Prof. Hogg’s LARD POINTERS 








F lack of space makes lard 
I production a slow and costly 
operation in your plant, it will 
pay you to investigate Votator 
processing apparatus. 

In a floor space of less than 18 
square feet, you can process 3,000 
pounds of lard per hour, step up 
product quality, and drastically 
cut your costs! 

Continuous, closed chilling and 
plasticizing with Votator lard 
processing apparatus gives you a 
smooth, white, creamy lard with 


excellent cooking and keeping 


LARD PROCESSING APPARATUS 





VOTATOR is a trade mark applying only 
to products of The Girdler Corporation. 


qualities. And you get remarkable 
savings in time, labor, floor space, 
and refrigeration. That's why 
many of the top names in the 
industry have converted to 
Votator processing apparatus for 
lard production. 

Votator units are also available 
in capacities of 5,000 and 10,000 
pounds per hour. Write for com- 


plete information. 


The rated capacity of this 
Votator lard processing unit 
4s 3,000 pounds per hour. 





THE GIRDLER CORPORATION, VOTATOR DIVISION 
LOUISVILLE 1, KENTUCKY 
150 Broadway, New York City 7 © 2612 Russ Bldg., San Francisco 4 


Twenty-Two Marietta Bidg., Atlanta, Ga. 
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FRIDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was 
$24.25; the average, $21.10. Provision 
prices were: Under 12 pork loins, 52; 
10/14 green skinned hams, 49%2@50; 
4/8 Boston butts, 42@43; 16/down pork 
shoulders, 38n; 3/down spareribs, 39%- 
40; 8/12 fat backs, 13%@14; regular 
pork trimmings, 23%4@24a; 18/20 DS 
bellies, 254%2n; 4/6 green picnics, 37143 
8/up green picnics, 31%. P.S. loose 
lard was quoted at 14.75a; P.S. lard in 
tierces, 15.00n. 


Cottonseed Oil 
Closing future quotations at New 
York were: Sept. 17.80-95; Oct. 17.17-12 
Dec. 16.94-90; Mar. 16.95; May 16.95; 


July 16.02b, 16.95a. Sales totaled 280 
lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 29, 1950, were 5,599,000 


Ibs.; previous week, 5,427,000 Ilbs.; 
same week 1949, 4,954,000 lbs.; 1950 to 
date, 174,039,000 lbs.; corresponding 


period last year, 211,738,000 lbs. 

Shipments for the week ended July 29 
totaled 5,305,000 lbs.; previous week, 
3,907,000 Ibs. 


FREE! 


New 
TOOL AND SUPPLY 
Catalog 





for the meat industry 


Thousands of items for 


e MEAT PACKERS 

e LOCKER PLANTS 

e BUTCHER SHOPS 

e MEAT DEPARTMENTS 


Fully illustrated, complete with new, 
low price list. Send for your copy 
today. 


GLOBE TOOL AND SUPPLY CO. 
Div. of the Globe Co. 
4000 S. Princeton 
Chicago 9, Ill. 
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CHICAGO PROVISION STOCKS 

The in-storage movement of lard dur- 
ing the last four months at Chicago 
was brought to a halt during the last 
half of July. There were 13,675,861 lbs. 
of lard used from inventories during 
the period covered by the latest survey, 
which more than offset the 498,981 lb. 
increase reported during the first half 
of the month. However, July 31 stocks 
of 69,286,881 lbs. were 9,810,923 lbs. 
larger than a year earlier. 

Pork meat was moved from storage 
at the rate of 9,686,249 lbs. during July, 
decreasing holdings to 39,888,170 lbs. 
July 31 stocks were 2,218,034 lbs. larger 
than a year earlier. 


July 31, June 30, July 31, 
"50 Ibs. "50 Ibs. *49 lbs. 
All barreled 

pork (bris.) .. 1,853 2,790 1,048 
P. 8. lard (a)...59,307,346 68,561,886 51,227,028 
P. 8. lard (b)... 323,760 2,253,000 3,375,000 
Dry rendered 

fk eae 6,163,744 5,830,800 535,000 
Dry rendered 

De an «ates serntare sgceeens 240,000 
Other lard ..... 3,492,031 5,818,075 4,098 ,930 
TOTAL LARD. .69,286,881 82,463,761 59,475,958 
D. 8. el. bellies 

(contract) .... 4,000 77,600 39,100 
D. 8. cl. bellies 

(other) ...... 5,607,002 5,508,672 5,050,318 
TOTAL D. 8. 

CL. BELLIES. 5,611,002 5,586,272 5,089,418 
i OS “ccsnnees <xditese seiuaase 
PD. 8. fat backs 1,868,617 1,774,751 1,457,010 
8S. P. regular 

a ee 594 000 342,150 755,000 
8. P. skinned 

MO vs ntdeee 7,943,609 10,377,772 7,142,248 
S. P. bellies 14,291,760 19,237,422 11,729,853 
8S. P. pienics, 8. P. 2 

Boston shidrs. 3,093,782 5,068,933 2,768,985 
Other cut meats. 6,485,400 7,187,119 8,732,619 

| TOTAL ALL 
| MEATS ...... 39,888,170 49,574,419 37,675,136 


| 
| (a) Made since October 1, 1949. (b) Made pre- 
vious to October 1, 1949. 
The above figures cover all meats in storage in 
Chicago, including holdings owned by the govern- 
ment. 


ST. LOUIS HOGS IN JULY 
Hog receipts, weights and range of 
prices at the National Stock Yards, E. 
| St. Louis, Ill., were reported by H. L. 
| Sparks & Co. as follows: 


July 
1949 
anivene dvereneid 186,598 200,789 
oo 


| 1950 
Hogs received 


Highest price ... $25.60 $23.75 
rer 22.50 20.50 
nh i, CET Ee 23.84 21.81 


Average weight, Ibe. .......... 207 212 











Denaturing Fats 

New policies of the Meat Inspection 
Division with respect to the denaturing 
of fats derived from inedible or con- 
demned materials are explained in MID 
Memorandum 156, issued by A. R. Mil- 
ler, chief of the division. The memo- 
randum points out that Section 14.2 of 
the regulations has been amended to 
provide additional denaturants for fat 
derived from condemned material. 

The reference to the division color 
guide, specific amount of denaturant 
which must be added to such fat, speci- 
fications for mineral oil, and other in- 
structions pertaining to the use of de- 
naturing oil have been omitted and are 
therefore no longer in effect. Since fats 
derived from condemned or inedible ma- 
terials are to be handled on the same 
basis, Section 14.3 has been revoked. 

The effect of this action, says the 
memorandum, is to place full responsi- 
bility on the inspector in charge and his 
assistants to see that all fat derived 
from inedible or condemned material 
which has the physical characteristics of 
color, odor, and taste of an edible prod- 
uct is denatured to distinguish it effectu- 
ally from edible product. In other 
words, the standard previously applied 
to inedible fats derived from material 
other than condemned now also applies 
to fats from condemned material. 


CCC Mexican Meat Sales 


The Commodity Credit Corporation 
announced this week that it had avail- 
able for sale to commercial exporters 
during August 31,500,000 lbs. ef Mex- 
ican canned meat and gravy in 20-oz. 
tins at 10c per net pound, f.a.s. vessel, 
U. S. Gulf of Mexico ports, and about 
34,000,000 Ibs. of Mexican canned beef 
and gravy in 20-oz. tins at 20c per net 
pound, f.a.s. vessel, U. S. Gulf of Mex- 
ico ports. 

Sales of Mexican canned meat by the 
CCC from January through July 29 
amounted to 419,260 lbs. 


CHICAGO PROV. SHIPMENTS 


Week Previous Cor. wk. 
July 29 week 1949 
Cured meats, 
pounds «....28,522,000 24,712,000 19,504,000 
Fresh meats, 
pounds .......31,859,000 25,333,000 41,511,000 
Lard, pounds .. 4,768,000 3,251,000 


. 8,292,000 





C Or eee A tt CO nN 
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Lamb Crop Declined for Eighth Year 
to Lowest on Record, BAE Reports 


LTHOUGH the 1950 lamb crop 

dropped 2 per cent below 1949, 
totaling 18,431,000 head compared with 
18,810,000 last year, and was the small- 
est on record, it showed the smallest 
decrease since the decline in sheep in- 
ventories started in 1942, according to 
the Bureau of Agricultural Economics. 
Texas, the leading sheep producing 
state has a 7 per cent larger lamb 
crop than last year. Of the remaining 
western states, five show increases 
while seven show decreases, with the 13 
western sheep states having a 1950 
lamb crop only slightly below that of 
last year. Most of the decrease for the 
United States was in the native sheep 
states, especially in the north central 
region. 

The percentage lamb crop (number 
of lambs saved per 100 ewes one year 
old or older on January 1) this year was 
89.0. This is nearly 2 percentage points 
higher than last year and also exceeds 
the ten year average of 86.5. The per- 
centage lamb crop for Texas equalled 
the record in 1927 of 78.0 and resulted 
in a lamb crop this year which was 
210,000 head larger than a year earlier, 
even though the number of breeding 
ewes on January 1 was 3 per cent below 
the previous year. The Texas lamb crop 
was 19 per cent of the total United 
States crop and 28 per cent of the 
western sheep states crop. These pro- 
portions are higher than last year when 
the Texas lamb crop accounted for 17 
and 26 per cent, respectively. 

The 1950 lamb crop percentage for 
the 13 western sheep states was 3 per- 
centage points higher than last year. 
However, this increased lambing per- 
centage did not overcome the reduction 
in breeding ewes. For the native sheep 
states the lamb crop percentage is about 
2 per cent less than a year ago. Fairly 
sharp decreases in the lamb crop per- 


centage compared with last year oc- 
curred in Indiana, Illinois, Tennessee 
and in the Great Plains states from 
North Dakota to Oklahoma. 

The number of early lambs in the 13 
western sheep states is 6 per cent 
larger than last year. Texas had a sub- 
stantial increase in the number of early 
lambs, while California, the most im- 
portant early lambing state, had a de- 
crease of 5 per cent from last year. 

In the native sheep states the lamb 
crop was 6,243,000 head, a decrease of 
326,000 head, or 5 per cent from 1949. 
The crop is the smallest on record start- 
ing with 1924. The decrease in the lamb 
crop was due to a 3 per cent reduction 
in the number of ewes on January 1 
and a 2 point drop in the 1950 lamb crop 
percentage. Only a few scattered states 
show more lambs saved this year than 
last. 

The lamb crop in the 13 western 
sheep states (11 western states, South 
Dakota and Texas) was 12,188,000 head, 
a decrease of 53,000 head from 1949. 
This is the smallest lamb crop on record 
and 33 per cent below the 10-year aver- 
age. Texas and Wyoming show sub- 
stantial increases in the number of 
lambs saved, while Montana, New Mex- 
ico and Arizona—states where weather 
conditions have not been favorable—all 
show reduced lamb crops. California, 
South Dakota, Colorado and Nevada 
have smaller 1950 lamb crops, due chief- 
ly to the reduction in the number of 
breeding ewes. Due entirely to an in- 
creased lambing percentage, Idaho, 
Utah, Washington and Oregon show 
moderate increases in the 1950 lamb 
crop. 

Dry weather conditions adversely af- 
fected the lamb crop in New Mexico, 
Arizona and the southern parts of Colo- 
rado and Utah. Late winter and spring 
storms were detrimental to lambs in 





Wholesales and boners 


Montana and parts of South Dakota and 
Wyoming. The Texas sheep country was 
dry during the early spring season but 


\improved rapidly with timely moisture. 


Elsewhere in the West, conditions were 
mostly favorable for the 1950 crop. In 
the native states, pasture conditions 
were generally favorable for lambs dur- 
ing the spring season, but cold and 
stormy weather caused loss of young 
lambs, particularly in the north central 
states. The situation was especially bad 
in North Dakota where the 1950 per- 
centage lamb crop is one of the lowest 
on record. 


KINDS OF LIVESTOCK KILLED 

The classification of livestock slaugh- 
tered under federal inspection during 
June, with comparisons, was reported 
by the U. S. Department of Agriculture 
as follows: 


June May June 
1950 1950 1949 
Per- Per- Per- 
cent cent cent 
Cattle 
GRR: aids chbovecsesdenl 58.7 58.2 
Heifers one one ce, an 8.6 8.6 
Cows noieke » onoe swe 28.8 28.4 
Cows and Heifers 40.1 37.4 37.0 
Bulls and stags 5.0 3.9 4.8 
Canners and cutters’, .13.1 10.7 10.9 
Hogs— 
Sows 6scegeengenee 14.7 27.7 
Barrows and gilts...72.1 84.0 71.5 
Stags and boars...... .6 1.3 8 
Sheep and lambs— 
Lambs and yrigs , 88.4 86.8 83.5 
Sheep 11.6 18.7 16.5 


4Included in cattle classification. 


ARGENTINA CATTLE EXPORTS 

Argentine exports of live cattle to 
Chile, Paraguay and Bolivia have been 
somewhat restricted, according to in- 
formation recently given the Office of 
Foreign Agricultural Relations of the 
USDA. This action was purportedly 
taken because of the unusually heavy 


drought. Preference is being given to- 


local consumption requirements and, 
until July 21 when the government or- 
dered suspension of such shipments, 
shipments to the United Kingdom 
were also given preference. 
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Kill More 





Germs Faster- 








Stop Spoilage 





WIFTLY, surely—that’s how Oakite Bactericide kills 
bacteria, prevents costly spoilage. Reason: its low alka- 
linity releases chlorine immediately for completely effective 


germicidal action. 


Oakite Bactericide is instantly, completely soluble in cold 
or warm water. Easily applied. Safe on all surfaces. Leaves 
no residues. Economical: average solution uses only 114 oz. 


to 10 gallons of water. 


& BE Booklet 4205 gives details. Write Oakite Prod- 
_ ucts, Inc., 20A Thames St., New York 6, N. Y. 





eyauizt INDUSTRIAL Cltay 


OAKITE 


TRADE MASE O9G, WS. PAL OPE 











lilitt of I / 
‘s 48.P 


SOLVAY 


40 Rector Street 


SALES DIVISION 


New York 6,N_Y 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestoock prices at five western markets on Wednesday, 
August 2, 1950, were reported by the Production & Marketing 
Administration as follows: 

HOGS (Quotations based on 

hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
BARROWS AND GILTS: 

Good and Choice: 





120-140 lIbs....... $18.50-20.50 $18. - “. 4 ee a, eT 
140-160 Ibs....... 20.50-22.50 +22.50 21.75-23.25 21.75-23.00 ..... 
160-180 Ibs....... 22.50-24.00 22.00-24.00 22.25-24.00 22.75-23.75 ..... ; 
180-200 Ibs....... 24. 00-24.25 24.00-24.2 
200-220 Ibs....... 24.00-24.25 24.00-24.25 
220-240 lbs....... 23.75-24.25 24.00-24 
240-270 Ibs....... 23.00-24.00 21.50-24 
270-300 Ibs....... 22.00-23.00 . . 21.50-24 
300-330 Ibs....... 21.00-22.00 21.50-22.50 





Medium: 


330-360 Ibs....... 20.50-21.00 50-21 








160-220 Ibs....... 20.50-23.85 20.50-24.00 2.2... 
SOWS: 
Good and Choice: 
270-300 Ibs....... 21.00-21.2: 21.00- 75 
330-360 Ibs....... 20.50-21. 00 19.50-20.50 
360-400 Ibs....... 19.50-20.50 19. 00- 20 .00 = 18.50-19.75 
Good: 
400-450 Ibs....... 19.09-20.00 18 50-19.25 18.50-19.50 18.00-19.00 16.00-19.00 
450-550 Ibs....... 17.00-19.50 17.25-18.75 17.25-19.00 17.00-18.50 16.00-19.00 
Medium: 
250-550 Ibs....... 15.50-20.75 16.00-21.00 16.50-19.50 16.50-20.75 ....... 


PIGS (Slaughter) 
Medium and Good: 
90-120 Ibs....... 14.00-18.50 15.00-19.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700-900 Ibs....... 30.50-32.00 y 50-32. 00 30. 75-32.00 
900-1100 Ibs.. A 5-32! 2 
1100-1300 Ibs.. ou 
1300-1500 Ibs....... 
STEERS, Good: 
700-900 Ibs.... 





30 
30.2 50- 325 50 







50-30.75 29.00-30.75 29.00-30 
; : 











7 
900-1100 Ibs.... 50- 30. .00-30.75 
1100-1300 Ibs....... 50-30. 00-30.75 50- 3 f 
1300-1500 Ibs....... 2 29.25-30. .75-30.50 28.25-30.00 28.50-30.50 
STEERS, Medium: 
700-1100 Ibs....... 24.50-28.25 24.00-29.00 24.50-28.50 24.00-28.50 
| 1100-1300 Ibs....... 24.50-28.25 24.00-29.00 24.50-28.50 24.00-28.50 





| STEERS, Common: 


700-1100 Ibs....... 22.00-24.50 22.50-25.00 20.50-24.00 22.00-24.50 21.50-24.00 


| HEIFERS, Choice: 


600-800 Ibs ...... 30.25-31.50 
800-1000 Ibs....... 30.25- 31. 50 
HEIFERS, Good: 

600-800 Ibs....... 
800-1000 Ibs.... 


HEIFERS, Medium: 





30.50-31.75 29.75-30.75 
75 


29.50-30.50 
30.50-32.00 29.25-30.75 2 


29.50-31.00 


28.75-30.25 28.50-30.50 28.00-29.75 28.00-29.50 
29.00-30.25 28,50-30.50 28.00-29.50 28.00-29.50 





500-900 Ibs....... 24.50-28.25 24.00-29.00 23.00-28.50 23.50-28.00 23.50-28.00 
HEIFERS, Common: 
500-900 Ibs....... 22.00-24.50 21.50-24.00 20.00-23.00 21.00-23.50 21.00-23.50 


COWS (All Weights): 


BULLS (Yris. Excl.) All Weights: 








Oe sccce ..++. 21.50-22.50 22.00-24.25 21.00-23.00 21.00-23.00 
Dn. evienees 19.50-21.50 20.5 0-22.00 20.25-21.00 19.50-21.00 
Common . .... 18.75-19.50 19. 5-20. 50 = 19.00-20.25 18.00-19.50 
Can. & C ut. -... 14.50-19.00 16. 50. 19.25 15.50-19.00 16.00-18.50 





Beef, Good 22.00-23.50 22.50- 
Sausage, Good .. 22.00-23.50 

Sausage, Medium 21.00-22.00 
Sauge, Cut., Com. 18.00-21.00 


VEALERS, All Weights: 


Good, Choice ... 30.00-34.00 29.00-33.00 28.00-30.00 29.00-31.50 
Common, Medium 22.00-30.00 24.00-29.00 19.00-28.00 23.06-29.00 
Cull 75 Ib. up . 17.00-22.00 20.00-24.00 15.00-19.00 19.00-23.00 


‘ALVES, (500 Ibs. down): 


Good, Choice ... 27.00-30.00 26.00-30.00 27.00-29.00 26.00-30.00 
Com., Medium .. 20.00-27.00 21.00-26.00 19.00-27.00 21.00-26.00 
a 16.00-20.00 18.00-21.00 15.00--19.00 19.00-21.00 






23.50 
50 





20.50-22.50 
18.00- 20 50 





= 





SLAUGHTER LAMBS AND SHEEP:' 
SPRING LAMBS: 
Good & Choice* 27.50-28.50 26.50-28.00 
Medium & Good* 24.50-27.00 24.00-27.00 
Common ........ 20.50-24.00 18.00-23.50 
YRLG. WETHERS (Shorn): 
rn. ©) Gee wedeccoede 23.00-24.25 23.75-24.50 
Medium & Good* .......... 19.00-23.50 22.00-23.25 
EWES (Shorn): 


Good & Choice .. 5.50-10.00 9.00-12.00 -50-11.25 10.00-11.00 11.50-12.50 
Com. & Medium 5.00- 8.00 8.00- 9.50 7 50-10.50 9.00-10.60  8.00-11.25 


28.00-28.50 
24.00-27.75 





7Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 
pelts. 


*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com-+ 
bined represent lots averaging within the top half of the good and the top 
half of the medium grades, respectively. 
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Sees More Livestock 
in the South 


Progress on research with feed crops 
in the South suggests that in the future 
Southern farmers may be able to grow 
enough feed to support three times 
their present livestock numbers, Dr. 
Robert M. Salter, chief of the Bureau 
of Plant Industry, U. S. Department 
of Agriculture, said recently, at the an- 
nual farm and home week at North 
Carolina State College of Agriculture. 

He stated that such a goal is within 
reach provided research and extension 
on forage crops can be given emphasis 
equal to that already in force on cot- 
ton and tobacco. Tripling the produc- 
tion of livestock feed in the South would 
involve converting millions of acres of 
broomsedge and non-productive wood- 
land to productive forage crops, a gen- 
eral use of improved production meth- 
ods with grain, and a greater use of sod 
crops in rotation with row crops. 

“As the result of new knowledge de- 
veloped through crop and soil research 
of the past 10 to 15 years, profitable 
livestock enterprises are springing up 
in many localities in the South,” Dr. 
Salter said. “Production of all classes 
of livestock and poultry is being ex- 
panded.” 

While the South is well on its way in 
developing an efficient livestock economy 
for the South, the research chief warned 
of many problems still unsolved. 

Reviewing recent progress, Dr. Salter 
pointed out that it has now been 
learned that productivity of southern 
soils can be raised and maintained at 
levels that compare well with the soils 
of the Midwest. It is well established 
that for most soils in the South much of 
nutrients needed for plant growth must 
be supplied for forage crop production 
as well as for feed grains. 

“Recent advancements with forage 
crops have tended to shift emphasis 
away from grain in the development of 
an efficient livestock economy.” Dr. 
Salter said. “Improved legumes and 
grasses, and new knowledge about grow- 
ing them, has reduced the need for feed 
grains in supporting profitable livestock 
enterprises.” 

Systems of pasture production and 
management are evolving that will give 
almost year-round grazing in the South 
with carrying rates fully equal per unit 
area to the best pastures in the United 
States. 

“One major advantage from our new 
knowledge,” Dr. Salter explained, “is 
the opportunity for lowering production 
costs by using livestock as harvesting 
machines. There is no source of animal 
nutrients as economical as those grown 
at home and harvested by animals.” 


Suspend Market Permit 


The Wisconsin department of agri- 
culture has suspended for an indefinite 
period the permit of the public sales 
pavilion at Clear Lake, following an 
outbreak of hog cholera in animals 
bought at that market. 
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Impression shown 


above is style of 
molded rubber 
legend stamp, right 
is typical impres- 


sion made by metal 
for U. S. Inspected Establishments —_'*sen¢ stomp. 
@ %”". 1%", 1%" Metal Hand Stamps 
@ 22" Molded Rubber Hand Stamps 








Great Lakes Inspection Legend Stamps for product 
marking are made with sharp engraved brass face 
with rust-proofed steel body and border, 2!/2" stamp 
has vulcanized molded rubber face for marking bags, PRICE $3 50 EA. 
etc., sturdy hardwood handles on all stamps. All ONLY Se 

sizes available at one low price of $3.50 each. Conform te M.I.D. Regulations 
Order now! 7 





We also supply special hand stamps to meet needs 
for State and local inspection stamps, legend 
stamps, special marking. Ask for prices. 


GREAT LAKES STAMP & ‘co: 


America's Largest Makers of Meat Branders, 
Inks & Supplies for Rail Marking 
%6"" 


Handle 
2500 IRVING PARK ROAD e@ CHICAGO 18, ILLINOIS 







$675 EACH 
HAMMER TYPE LEGEND 
BRAND 
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FORM-BEST Full-Length Stockinett 


elastic! 


FORM-BEST Stockinettes can be slipped on 


faster! 


FORM-BEST Stockinettes decrease shrink- 


age, increase profits! 


Cincinnati Cotton Products 


COMPANY 
Cincinnati 14, Ohio 
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Order Buyer of Live Stock 


L. H. McCMURRAY, Ine. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS +- INDIANA 


Telephone: FR anklin 2927 


This Market is Under Government Supervision 












LITTLE GIANT 


ICE BREAKERS 


LEADERS FOR 50 YEARS 


A Choice of 12 
Motor and Hand Drives 


Write for 


i 
descriptive circular 


MICRON, INC., Dept. N. 
BETTENDORF, IOWA 


Model MD-90-M 
Motor Driven— 
Adjustable Grate 








MAX J. SALZMAN 


2618 W. MADISON ST., CHICAGO 12, ILL. 
SAcramento 2-4800 @ Cable Address: NATSAL 


SAUSAGE CASINGS 




















Ri ttenhouse 6-0433 
6-1706 6-5329 Te els 


FOR PHILADELPHIA REPRESENTATION 
ROMM & GREISLER 


packinghouse brokers 
403 Widener Building, Juniper & Chestnut Sts. Philadelphia 7, Pa. 








HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


© WILLIAM G. JOYCE, Boston, Mass. 
© F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 








BEEF-VEAL-PORK-LAMB 


HUNTERIZED SMOKED AND CANNED HAM 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 cen- 
ters for the week ending July 29, 


1950: 
CATTLE 
Week Cor. 
ended Prev. week, 
July 29 week 1949 
Chicagot ..... 20,732 21,240 
Kansas City?t. 18,110 18,264 
Omaha*t ..... 20,049 21,329 
E. St. Louist. 6,475 6,730 
St. Josepht .. 1,671 8,012 
Sioux City? .. 10,630 11,172 
Wichitat ..... 3,537 3,693 
New York & 
Jersey Cityt 6,777 6,728 
Okla. City*t.. 4,477 5,893 
Cincinnatif .. 3,508 4,235 


PS. wesne 8,266 ‘ 
St. Pault..... 16,167 17,224 
Milwaukeet 2,915 4,768 








129,314 129,288 136,483 
HOGS 
. 30,820 36,792 32,412 


Total 


Chicagot 


Kansas Cityt. 9,385 11,405 10,762 
Omahat ..... 31,994 28,476 30,085 
E. St. Louist. 20,425 24,497 8s 





St. Josepht 
Sioux Cityt 
Wichita? 
New York & 
Jersey City?. 
Okla. Cityt... 


.. 19,744 17 
. 16,194 1 
7,821 


28,896 31,244 
8.249 81266 





Cincinnati§ 10,839 12,137 
Denvert . 8 (as 

St. Pault 35,163 
Milwaukee? 4,389 





. .233,594 232,741 203,287 


Total 
SHEEP 
Chicagot re 5,787 3,740 
Kansas City? 8,540 7.759 
Omahat....... 15,118 9,§ 
E. St. Louist. 7,226 
St. Josepht 6,894 
Sioux City? . 5,343 
Wichitat ; 1,718 





New York & 


Jersey City? 34,448 35,897 32,282 








Okla. Cityt... 1,438 937 1,943 
Cincinnatig .. 985 108 688 
Denvert a 11,409 wee. 12,647 
St. Panlt .... 3,16 7A 3.982 
Milwaukee? .. 548 321 eae 

Total . 99,615 87,265 90,615 


*Cattle and calves. 

tFederally inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for 
slaughter, including directs. 


local 


BALTIMORE LIVESTOCK 
Prices at Baltimore, Md., 
on Thursday, August 3: 


CATTLE: 
Steers, gd. & ch. ....$31.00@31.50 
a. Ge asas eee 28.00@ 29.50 
Heifers, med. & gd.. 27.00@28.00 


Heifers, com. & med. 20.00@26.00 
Si Ui. weaeceeeene 21.00@ 24.00 
Cows, com. & . .18.50@21.00 
Cows, can. & evrt.....15.00@18.50 
Sausage bulls, gd. .. 23.00@25.00 
Sansage bulls 


com. & med. ...... 18.50@ 23.00 


CALVES: 
Vealers, gd. & ch. ..$28.00@33.50 
tome, GB MOB. oc cseee 21.00@28.00 
CRD cenwdteseesecce 14.00@21.00 
HOGS 


$24.25@25.2! 


19.25@20.00 


GS: 
Gd. & ch. 180-240 . 
Sows, gd. & ch. pare 


SHEEP: 
Spring lambs, 
_&  Saeperrrs $27.00@ 29.00 


LIVESTOCK PRICES 
AT LOS ANGELES 





Prices at Los Angeles, 
Calif, Thursday, August 3: 
CATTLE 

Heifers, med 5O only 

Cows, med. & gd . 21.50@23.75 

Goma, GOR. ocecceces 19.50@21.00 


Cows, can & cut. 
Sausage bulls, 
med. & gd. 

CALVES: 

Vealers, med. to ch... 

Calves, med. & gd... 
HOGS: 

Gd. to ch. 200-260. . .$25.50@26.25 

eh Lie en caiadaes< 19.00@19.50 
SPRING LAMBS: 

We Ge Gk so¥cacwcss $27.25 only 


- 17.00@19.00 
. 24.50@27.00 


28.00@ 33.50 
27.00@ 30.00 











CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 





comparative periods. 
RECEIPTS 
Cattle Calves Hogs Sheep 

July 27. 3,324 355 11,428 1,313 
July 28. 695 96 8,074 206 
July 29. 302 22 2,471 50 
July 31.14,711 403 12,072 1,841 
Aug. 1 7,991 454 16,467 952 
Aug. 2..11,000 400 10,000 1,000 
Aug. 3 2,700 300 «= 9,500 1,300 
*Week . - 

so far.36,402 2,557 48,039 5,003 
Week 

ago...30,581 1,540 44,115 
1949 888 3,054 44,785 
1948 2.654 2,666 37,016 





*Including 518 cattle, 6 calves, 
12,324 hogs and 1,781 sheep direct to 
packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 

July 27. 1,659 136 2,583 140 
July 28 562 22 1,601 162 
July 29. S4 ene 300 32 
July 31. 3,720 54 1,389 . 
Aug. 1.. 3,194 24 1,442 15 
Aug. 2.. 4,000 50 1,500 
Aug. 3.. 1,500 50 1,500 100 
*Week 

so far.12,414 178 5,831 115 
Week 

ago...10,489 287 8,472 241 
1949 ...13,270 224 6,042 n79 
1948 .,.11,263 147 «6,419 503 


TOTAL JULY RECEIPTS 


1950 1949 
Cattle 147,674 
Calves 14,155 
Hogs 211,486 
Sheep 32,138 





TOTAL JULY SHIPMENTS 


1950 1949 
Cattle 49,382 
Hogs 46,269 
Sheep 1,919 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Aug. 3; 


Week ended Prev 

Aug. 3 week 
Packers purch. 32,866 32,238 
Shippers’ purch 7,033 9,800 
Total 39,899 42,038 


CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended July 22: 


CATTLE 

Week Ended Same Week 
July 22 Last Year 
14,796 
15,047 


Western Canada. .11,911 
Eastern Canada.. .13,512 


errr 25,423 29,843 
HOGS 

Western Canada. .20,437 15,891 

Eastern Canada. . .42,868 38,888 

Total 63,305 54,779 
SHEEP 

Western Canada... 3,055 2,872 

Eastern Canada... 4,180 7,334 

Total . eo 7,235 10,206 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 28: 
Cattle Calves Hogs* Sheep 


Salable 368 1,253 869 663 


Total (incl. 
directs) ..3,791 5,363 16,345 16,931 
Previous week: 


Salable 425 1,365 635 1,689 
Total (inel 
directs 4,833 5,083 17,846 16,866 


*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ending July 27: 
Cattle Calves Hogs Sheep 
Los Angeles 6,10@ 825 2,150 ri 
N. Portland 3,320 625 1,150 3,150 
8. Francisco 1,400 110 2,130 11,600 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the a 
ending Saturday, July 29, 1 
reported to THE NATIONAL PRO- 
VISIONER: 


CHICAGO 
Armour, 3,995 hogs; Swift, 105 
hogs; Wilson, 1,951 hogs; Agar, 7,- 


148 " hogs: Shippers, 10,617 hogs; 
Others, 17,621 hogs. 

Total: 20,732 cattle; 1,315 calves; 
41,437 hogs; 5,787 sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
Armour 2,890 695 1,254 2,190 
Cudahy 2,383 568 1,117 1,005 
Swift 2,974 50 2216 2.391 
Wilson .. 1,13 132 «1,417 11,282 
Central 1,581 on nee onas 
Others 4,800 4 3,381 1,582 
Total 15,761 2,349 9,385 8,540 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour 5,930 5,758 2,196 
Cudahy 4,386 4779 855 
Swift . 4,690 6,002 3,413 
Wilson 2,92) 4,144 507 
Eagle-..... 43 as 
Grt. Omaha 138 
Hoffman .. 63 
Rothschild 385 
I ed awe 148 
Kingan ... 1,114 
Merchants 46 
Midwest .. 21 al 
Others See 11,556 
Total . .19,884 33,239 6,971 
E. 8T. LOUIS 
Cattle Calves _—_ ~—_ 
Armour 2,528 1,852 ° 
Swift 3,521 3,032 3! 
Hunter 426 105 
Hei ‘ 
Krey A 
ED Sao seaoe 
wane gue . 
Shippers 3,773 814 16, 996 652 
Total 10,248 5,698 37,421 7,878 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ....2,455 250 7.668 4,218 
Armour 2,398 313 7.983 1,788 
Others . 3,346 221 4,171 231 
Total . 8,199 784 19,822 6,237 


Does not include 224 cattle, 3,741 
hogs and 888 sheep bought direct. 


SIOUX CITY 





Cattle Calves Hogs Sheep 
Armour 3.510 20 4.671 1,859 
Cudahy 22 6.447 «(1,480 
Swift . 9 2,151 1,328 
Others . in oaen etka 
Shippers 7,455 12 14,053 207 
Total ....18,004 63 27,322 4,964 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ..... 1,435 464 2,528 1,718 
Guggenheim 223 . new a 
Dunn-Ostertag 64 : ota 
ae ° 86 407 
Sunflower . 16 62 
Pioneer . 
Excel . 664 os 
Others .1,483 370 391 
Total ..... 3,971 464 3,367 2,109 
Does not include 585 cattle and 
4,824 hogs bought direct. 


OKLAHOMA CITY 
Cattle Cc alv 8 » Hoge Sheep 


Armour 








Wilson 
Others ee 

ee 2,805 481 3,028 942 

Does not include 549 cattle, 6 
calves, 5,221 hogs and 496 shee Pp 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 

Armour ... 71 45 215 804% 
Cudahy 347 72 
_.. eee 436 148 
Wilson .... 41 —_ 
Aeme ..:.. 437 7 
Eee 456 TT 
Clougherty 304 299 
ee 203 17 194 
Harman .. 30 = 
DO Soa ed 44 271 
i Pee 1 er 
United ....° 407 179 
Others 2,924 561 

Total ...5,601 2,039 














CINCINNATI 
Cattle Calves Hogs Sheep 
Se when 60¥e 376 
Kahn's ease o0es 
Lohrey seu 8O4 
Meyer .. soes chee wae andes 
Sehiachter 137 160 ry 41 
Northside .... ee en 
Others ..2,484 1,063 11,536 2, 700 
Total .,2,621 1,223 12,340 3,117 
Does not include 441 cattle and 
593 hogs bought direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour .... 970 74 2,760 3,646 
WEES sccces 1,301 89 1. 542 3,266 
Cudahy ...1,048 25 1,807 1,418 
Wilson 905 seen 
Others 3,500 375 2.798 1,999 
Total ....7,724 563 8,907 10,329 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour . 5,156 1,585 9,425 1,849 
Bartusch . Aree od 0s rer 
Cudahy 1,185 769 ee HAT 
Rifkin 877 22 wees oes 
Superior 1,448 sa ae TT 
Swift -. 4,728 ry 44 18,686 TH5 
Others . 1,883 1, io7 7,439 ée 
Total 16,167 5,314 35,550 3,161 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 829 1,574 2,074 
Swift 981 1,169 2,007 
Blue Bonnet 364 ose > 
7 444 
Rosenthal 347 
Total . 2,695 2,611 2 >. 743 4,081 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
July 29 week* 1949 
Cattle 134,412 136,657 156,525 
Hogs 236,600 241,702 225,668 





. 64,116 56,361 64,912 
do not include Denver. 


Sheep 
"Totals 


CORN ‘BELT DIRECT 
TRADING 


Des Moines, Ia., Aug. 3.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota: 





Hogs, good to choice: 
160-180 Ib. . .$21.50@23.50 | 
180-240 Ib. 23.00@ 24.00 
240-300 Ib. .. as WE 24.00 
300-360 Ib. ... .. 21.25@23.00 
Sows: 
270-360 Ib. 5@ 21.50 





400-550 Ib. 





Receipts of hogs at Corn 
Belt markets were: 

This Same day 

week last wk. 

estimated actual 

July 28 . .80,000 34,500 

July 2 20,500 29,500 

July 31 37,000 33,500 

Aug. 1 000 33,000 

Aug. 2 000 27,500 

Aug. 3 ,000 27) "000 





LIVESTOCK RECEIPTS 


Receipts at major markets: 
AT 20 MARKETS, Week Ended: 








Cattle Hogs Sheep 
July 20...221,000 265,000 125,000 
July 22...248,000 371,000 141,000 
1949 . 263,000 340,000 134,000 
1948 . .218,000 270,000 153,000 
1947 . 287,000 300,000 201,000 
Hogs AT 11 MARKETS, Wk. Ended: 
July 
July 
1949 
1948 
1947 
AT 7 MARKETS, Week Ended: 
July 29...152,000 250,000 74,000 
July 22...168,000 254,000 79,000 
i ere 181,000 226,000 73,000 
. = 143,000 = 181,000 80,000 
Seat «adae 202,000 220,000 121,000 
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5.75@19.00 | 





LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
during the week ended July 22 were reported to THE Na- 
TIONAL PROVISIONER by the Canadian Department of Agricul- 
ture as follows: 


GOOD VEAL 

STEERS CALVES HOGSs* LAMBS 
STOCK Up to Good and Gr. B* Ga. 
YARDS 1000 Ib Choice Dressed Handyweights 
EE 6500548606040 $28.53 $28.50 $31.10 $32.67 
DEE oss vscoe --- 20.5 26.35 31.60 29.35 
MEE. ocevcsssevena 27.66 29.44 32.43 30. 
ST dein ciebexeanen 30.18 29.96 31.85 26.10 
Edmonton ........... 28.10 27.30 32.00 27. 
Pr. Albert 27.70 27.2 31.35 27.20 
Moose Jaw ........... 26.00 25.00 31.35 26.00 
Saskatoon ...... +2506 Oe 26.00 $1.35 27.10 
Regina 95006686865 25.40 25.70 31.35 26.50 
Vancouver ........... @.@ sees eee 
*Dominion government premiums not included. 







Justall POWERS No. 11 


Self-Operating 


INDICATING REGULATORS 


Reduce costs and get a 
better,more uniform product 
with the constant tempera- 
ture maintained by this pop- 
ular Powers Regulator. An 
easy to read 4” dial thermom- 
eter indicates temperature 
of process or operation un- 
der control. Prevents losses 
caused by OVER-heating. 
Saves steam and labor. 


THE POWERS REGULATOR CO. 
2725 Greenview Ave., Chicago 14, Ill. 
Offices in 50 Cities 


WRITE FOR BULLETIN 329 








STAINLESS 
STEEL 


A very popular Loaf 
Mold among our many 
sizes in Stainless Steel. 


DIRE Loaf Mold Ask for Booklet 
Capacity 6 Ibs. “The Modern Method" 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 8. Michigan Ave., 4 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses BEEF CURED: 
Week ending July 29, 1950 13,573 Week ending July 29, 1950 9,495 
Week previous ......... i Week previous .......... 812 
Same week year ago.... 11,7 Same week year ago..... 9,396 
cow: 


PORK CURED AND SMOKED: 








Week ending July 29, 1950 1,601 Week ending July 29, 1950 ora. 281 

Week previous .......... 1,758 Week previous .......... 37,272 

Same week year ago.... 1,337 Same week year ago..... $52) 509 
"a icin ie eaten om LARD AND PORK FATS:t+ 

eek ending July 29, 19% 4 

Week previews .......... 1,089 Week ending July 29, 1950 117,417 

s “ 1'454 Week previous .......... 457 ,327 

ame week year ago..... , Same week year ago..... 188,46: 
VEAL: 

Week ending July 29,1950 9,314 LOCAL SLAUGHTER 

Week previous .......... 13,029 CATTLE: Carcasses 

Same week year ago.... 12,776 Week ending July 29, 1950 6,777 

: Week previous .......... 6,728 

LAMB: Same week year ago..... 6,014 

Week ending July 29, 1950 39,690 on. 

Week previous ......... 22,945 CALVES: 

Same week year ago. 24,945 Week ending July 29, 1950 11,817 
* Week previous .......... 12,436 

MUTTON: Same week year ago..... 10,788 

Week ending July 29, 1950 3,692 —_ 

Week previous .......... 1,55 HOGS: 

Same week year ago.... 591 Week cating July 29, 1950 oy ae 
=. eek previous .......... 4 

HOG AND PIG: Same week year ago..... 32 482 
Week ending July 29, 1950 . Aq 
Week previous ......... 11,169 SHEEP: 

Same week year ago..... 5,884 Wook onties July 29, 1950 pogo 
: eek previous .......... 89 

PORK CUTS: Pounds Same week year ago..... 32,282 
Week outing July 29, 1950 i, 290, pad 
Week previous .......... 2,263,935 COUNTRY DRESSED MEATS 
Same week year ago..... 1,309,554 VEAL: 

BEEF CUTS: Vow ending July 29, 1950 3, ane 

Veek previous .......... 3,916 
Bn ee S a rx Same week year ago..... 3,710 
Same week year ago..... 108,669 HOGs: 

VEAL AND CALF CUTS: Week ending July 29, 1950 1 
Week ending July 29,1950 7,143 Week previous ........ 1 
Week previous ......... 69,885 Same week year ago..... 

Same week year ago..... 13,637 LAMB AND MUTTON: 
LAMB AND MUTTON CUTS: we ending July 29, 1950 : 
‘ 442 Yeek previous ..... 2 
Week — | ae Same week year ago 7 
Same week year ago..... 6,666 ‘Incomplete. 








WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended July 29 was 
reported by the U. S. Department of Agriculture as shown in 
the following table: 


me” and 
Hogs bs 







NORTH ATLANTIC Cattle Calves 
New York, Newark, Jersey City.... 6,777 11,817 28,896 34,448 
Baltimore, Philadelphia ........... 5,647 1,845 19,137 1,117 
NORTH CENTRAL 
Cincinnati, Cleveland, Saag 11, 165 3,618 48,390 Y 
RD BOOB ccvacseccecs 24/454 4,792 57,052 11,747 
St. Paul- Wisc. 964 13,387 70,332 882 
St. Louis Area? ....... 2,747 11,382 45,653 12,839 
Sioux City ; 10,432 123 20,011 236 
Omaha..... 1,707 750 41,902 16,265 
ee GO cnxeacs 15,352 3,852 086 10,404 
Iowa and So. Minn.’ ......... 19,107 3,514 145,516 25,295 
SE ET 6,437 4,440 11,019 35 
SOUTH CENTRAL WEST® .......... 19,501 7,650 44,547 17,297 
, 3° @ 2 | Bere 8,681 847 9,649 13,885 
BEE. as ccccnccvdcccvcosceesscess 17,625 2,171 ,3TT 392 
i Me s+2cvneecdvdcaensedceves 204,596 69,688 193,567 192,534 
EE ES GD. cca necccssccccccens 207 ,070 74,467 4 198,55: 
Total same week 1949 ............ 196,208 73,564 525,974 190,749 
1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wis. *Includes St. Louis National Stockyards, E. St. Louis, Ill, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort ge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Ia., and Albert Lea, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., Tall- 


ahassee, Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. ‘Includes So. St. Joseph, Mo., Wichita, ans., Oklahoma City, Okla., 
Ft. Worth, Texas. *Includes Denver, Colo., Ogden and Salt Lake City, Utah. 
TIncludes Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 

NOTE: Packing plants included in above tabulations slaughtered approx- 
imately the following percentages of total slaughter under federal meat in- 
spection during June 1950—Cattle 76.1; Calves, 65.1; Hogs, 74.0; Sheep and 
Lambs, 84.8. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
Florida, during the week ended July 28 were reported by the 
Production and Marketing Administration as follows: 


Cattle Calves Hogs 
West enOed Belg GD ccccvvcvcccasecccsscscessess 2,039 1,410 4,924 
ID di hh is an Ve dawn bwkeos dee neeees aw een 1,962 1,460 4,593 
a We Se EE ccc s ace nesewessteneneescueey 1.722 862 4,049 








CLASSIFIED 


ADVERTISING 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





SUPERINTENDENT 
Thoroughly practical man with many years ex- 
perience in all plant operations. Qualified to 
take complete Sores. Produce quality products. 
andle labor. Exce' t references. W-217, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


MASTER OF SCIENCE degree in meats and 
nutrition. 2 years’ experience with one of the 
leading packing plants in the midwest. Experi- 
ence includes laboratory and mr 4 control — 





and by-products. 





DO YOU HAVE EXPERIENCE 
BUYING OR SELLING MEATS? 


We are not meat packers, but have extensive con- 
tact with the meat industry in connection with 
buying and selling provisions, 
We have opening for man to 
represent us in contacts with buyers and sellers 
in Chicago and midwest market (not selling—no 


SALESMEN WANTED 


Established eastern seasoning house wants sales- 
men to open packinghouse accounts in territory 
heretofore only lightly covered. Territory open 
inclades Michigan, Ohio, Missouri, Illinois, Indi- 
ana and Iowa. Salary plus commissions avail- 
able for the opportunist. Please give outline of 
experience, age, territory and salary desired 
when answering. 

W-223, THE NATIONAL 
11 East 44th 8t. 


pork cuts, beef 


PROVISIONER 
New York 17, N. Y. 





in production for all phases the cking in- 
dustry. W-218, HE pone tt PROVISION- travelling). Knowledge of products and market 
ER, 407 8. Dearborn St., Chicage 5, Ill. required; ability to get along with others impor- MANAGER-FOREMAN 
tant; acquaintance among Chicago trade helpful. 
SUPERINTENDENT or SUPERVISOR desires cq 14 g P Wanted for sausage department in a modern 


— in either op or small packing plant. Settee 


years’ experience slaughtering and proces- | etc. All 
sing of all kinds of live stock and affiliated 
departments. Know costs and yields and can 
handle labor. W-219, THE NATIONAL PRO- 
VISIONEER, 407 8S. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER: 12 years’ experience in the 


Chicago 5, Il. 





Send FULL business and personal details, salary, 
fully 
ployees know of this ad. 
TIONAL PROVISIONER, 407 8S. Dearborn 8t., 


plant, 200,000% weekly capacity. Must be ex- 
perienced, both in quality production and man- 
agement. Give information as to past experience, 
age and references. This will be permanent 
position for right man. 


W-224, THE NATIONAL 
407 8S. Dearborn St. 


confidential; our em- 
W-216, THE NA- 


PROVISIONER 
Chicago 5, Il. 











| mag = of top quality cold meats and sau- 

, able to handle help and figure costs. 
W220, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


SALES MANAGER: 22 years’ experience in sales, 
production, Sy promotions, purchasing. Aggres- 
sive, willi relocate. W-221, THE NA- 
TIONAL PHOVISI ONER, ‘407 8. Dearborn S8t., 
Chicago 5, Ill. 


LIVESTOCK BUYER: Proven ability. Exeellent 
references. Age 42. W-422, THE NATIONAL 
—ee 407 8. Dearborn St., Chicago 


5, 











HELP WANTED 


WANTED: Experienced refrigeration and 
po mg man. Salary and pone Give ex- 
a agg , references, and salary expected in 
tter. Write W-208, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago 5, Ill. 








BEEF CASING FOREMAN 
Must understand fully all phases of beef casing 
cleaning salary to the right man. W-174, 
THE NaTIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago 5, Ill. 
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SALES MANAGER 
wanted 
FOR PORK AND BEEF PLANT 
Must know Ohio, West Virginia, Michigan, Penn- 
sylvania, New York and eastern markets. Prefer 
man experienced in product control, uniformity 
and Pn packaging. This is a good job 
for a good man. Good salary and a share in the 
profits. All Septies confidential. 
W-172, THE NATIONAL PROVISIONER 

407 8. Dearborn 8t., Chicago 5, Ill. 





GENERAL MANAGER WANTED FOR 
PORK AND BEEF PLANT 
Good salary and share of the profits. This posi- 
tion reqires a top man, hard worker and profit 
minded. Applicant must be in similar position 
now. Wonderful opportunity. Plant volume over 
10,000,000. Middle west location. 


W-171, THE NATIONAL PROVISIONER 
407 S. Dearborn 8t., Chicago 5, Ill. 


EXECUTIVE FOREMAN: Wanted for hog killing 
and cutting department. Plant in Philadelphia 
area. esent working foreman also considered. 
oe opportunity for nee man. Give age, ex- 

rience and reference. W-173, THE NATIONAL 
PROV ISIONER, 407 S. Dearborn St., 
ll 





Chicago 5, 





SALES MANAGER 


Eastern slaughterer and packer 
full line of meat products needs a 
executive. Salary open. 
tails to 


producing a 
proven sales 
Please write full de- 


W-225. THE NATIONAL PROVISIONER 
11 East 44th St. New York 17, N. ¥ 





KILLING FLOOR mye 
midwest beef packer killing 1,200 cattle per week. 
Must have knowledge of killing operations. Good 
opportunity for right man. All replies confidential. 
Write W-207, THE NATIONAL. PROVISIONER, 
407 S. Dearborn St., Chicago 5, Il. 


SAUSAGE FORE- 


wanted for 





EXPERIENCED WORKING 
MAN: For ao packer, B.A.I. ee. 
northern Ohio. Age 35-50 preferred. Our 
ployees know of this ad. W-226, THE NATION. 
‘when 407 8S. Dearborn St., Chicago 
5, 





WANTED: Capable experienced meat man to 
supervise and buy for meat departments for a 
a of 8 a ant markets in the east. Must be 

man, otherwise do not answer. W-227, THE 
NATIONAL PROVISI ONER, 11 East 44th St., 
New York 17, N. Y. 
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CLASSIFIED 


ADVERTISING 





Uniess Specifically Instructed peemetees ~ ~f-3 Advertisements Will Be Inserted Over o 
x Number 


Undisplayed: set solid. Minimum 20 ie $4.00, 
additional words 20c each. “Position wanted," 

special rate: minimum 20 words $3.00, additional 
words I5c each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 


8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 





HELP WANTED 


PLANTS FOR SALE 





WORKING SAUSAGE MAKER or good chopper 
man wanted to work under sausage superinten- 
dent in medium sized packing plant, central In- 
— a giving a ae ne 

salary expected. W-228 HE NATIONAL 
PROVISIONER, 407 8. bates 8t., "Gleane 5, 





Excellent opportunity for experienced CANNING 
SUPERINTENDENT to take complete charge of 
eanning operations for largest independent proc- 
essor in New England. Write for full particulars 
to W-229, THE NATIONAL PROVISIONER, 11 
East 44th St., New York 17, N. Y. 


WANTED: Thoroughly experienced all-round cat- 
tle and calf buyer by ae oe age Texas 
State experience, references and salary 
W-230, THE NATIONAL PROV ISION. 
ER, 407 S. Dearborn St., Chicago 5, Ill. 


EQUIPMENT FOR SALE 
AND WANTED 











CONTENTS OF RENDERING PLANT 


Four 5x10 Anco Cookers 
Two large presses 
Hasher, Washer, Bone Crusher 
Hammermill tanks, etc. 


Everything disconnected and ready to move at 
reasonable prices. What do you need? 


GOOD EATIN’ DOG FOOD CO. 
444 Fairmount Ave. Philadelphia 23, Pa. 





MEAT PACKERS—ATTENTION 

FOR SALE: 

2—Anco #261 Grease Pumps, M.D. 

1—Anco ntinuous Seow’ | Crackling Press, in- 

stalled one year. 

1—Enterprise #106 Meat Grinder, belt driven. 
1—Steel 2,000 gal., jack., O.T., agit. Kettle. 
2—Dopp seamless jack, Kettles, 350 and 600 gal. 
12—Stainless jacketed Kettles, 30, 40, 60, 80 gal. 
30—Aluminum poctetes Kettles, 20, 40, 60, 80, 100, 


150, » 5 L Be gallon. 
Used and rebuilt Anderson Expellers, #1 RB, Duo 
and Super Duo. 
2—5x9 Anco Cookers 
1—Mech. Mfg. 3'x5' 2 and 1—Anco 4’x9’ Lard Rolls. 
40—Unused 200 gal. Aluminum Storage Tanks, 
original cost $295.00, our price $7 <0 each, 
$10.00 crating each. 
Send us your Inquiries 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Co., Inc. 
14-19 Park Row New York 7, N. Y. 
Phone: BArclay 7-0600 


ANDERSON EXPELLERS 
All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle, Pennsylvania. 


FOR SALE: Several Anderson . y expellers in 
very gvod condition. $3850. O.B. Norwalk. 
California Extraction Company, Bos 187, Norwalk, 
-California. 











TRUCK FOR SALE 
Diamond T truck 1% ton L.W.B. 
with insulated van body, 
built by Brown of Seattle. 12 feet long, 8 feet 
wide, 7 feet high, full opening rear doors, total 
weight of body 900 pounds. Complete $1495.00, or 
will sell body separate. 00.00. Write Herbert 
G. Eliasohn, Box 338, Eau Claire, Wisconsin or 


2 speed axle 
aluminum structure, 





phone 5317 
FOR SALE: One 9 foot Lindsey structure van. 
Has 6 inch roof and 4 inch wall insulation. 


Mounted on 1949, 1% ton Dodge. Mileage 17,000 
Excellent condition, $2500.00 FS-233, The NA- 
TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago 5, Ill. 


FOR SALE: One 150B, U. 8. Slicer with con- 
, bought new approximately two years ago. 
Make offer. Penn Packing Co. Ernest Milou, 630 
Callowhill St., Philadelphia 23, Pa. 


WANTED: LINKER FOR SKINLESS FRANKS. 
W-234, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, 








PACKING PLANT 
For Sale: Packing plant with modern rendering 
plant and equipment located at Huntsville, Ala- 
bama. Livestock available and trade territory very 
good. Inquiries and inspections invited. 


RECONSTRUCTION FINANCE 
CORPORATION 
Phone 4-5711 


Birmingham Alabama 





NEW SLAUGHTER HOUSE 
FOR SALE 


In cattle raising territory of northern California. 
Equipped to kill all species. Cooler capacity 50 
cattle. State inspected. Priced to sell, terms. A. 
F. Dobrowsky, 1556 Market Street, Redding, 
California. 





MEAT PACKING PLANT FOR SALE 
OR LEASE 


Modern building with corrals comprising 2% 
acres with spur track. Capacity per day, 500 
hegs, 175 cattle, 500 sheep. Plenty of cooler 
space. Large sausage room and smoke house. Lo- 
cated near San Francisco, Calif. Address United 
Packing South San Francisco, 
Calif. 


Company, Inc., 





SAUSAGE and MEAT PRODUCTS manufacturing 
business, including purveying to industrial cafe- 
terias. Equipment. Building 90x125 feet. 
consider selling equipment and business 
rental of building or will sell complete. 
THE NATIONAL PROVISIONER, 407 8. Dear- 
born St., Chicago 5, Ill. 





BUSINESS OPPORTUNITIES 
AVAILABLE FOR MEAT PACKERS 


Two floors 25’ x 50’ in the heart of Gansvoort 
meat market. Will renovate to suit tenant. 

M & M Lunch Bar 
51 Little West 12th St., New York 14, N. Y. 








OVER NIGHT DELIVERY—DRESSED HOGS— 
VIA REFRIGERATED TRUCKS—TO ALL EAST- 
ERN POINTS. REPLY TO BOX W-598, THE NA- 
TIONAL PROVISIONER, 407 8. DEARBORN 8T., 
CHICAGO 5, ILL. 





Livestock Buyers and Sellers 
Essential ‘‘Pocket Calculator’ giving live and 
dressed carcass costs of cattle, sheep and hogs. 
Postpaid $1. 

M & M Publishing Co. 
P. 0. Box 6669 Los Angeles 22, Calif. 





CLAIM COLLECTION ON DEAD, MISSING, 
CRIPPLED ANIMALS AND SHRINKAGE 
AGAINST ALL CARRIERS AND FREIGHT BILL 
AUDITING. NO COLLECTION CHARGE. 
EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St. New York 13, N. Y. 
Phone Worth 2-3684-5-6 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker * Counsellor « Exporter * importer | 


407 $O. DEARBORN ST.; CHICAGO 5, Ml 
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BARLIANT'S 


WEEKLY 
SPECIALS 





Sausage & Smokeh Equip t 


1964- par oe roe. Buffalo, 3003 
mditioned & nteed ....... $ 650.00 
2112-SAUSAGE STUF ER: "Globe, 200% 





without valves .............. 425.00 
1706—SAUSAGE STUFFER: Randall 400% 
se aranteed condition ........ 575.00 
1964—-SAUSAGE STUFFER: Buffalo 100. 395.00 
2497—-SAUSAGE STUFFER: Anco. 1 » 
reconditioned, new gaskets ........ 325.00 
ES FILLER: Model —" 
SEED o545anodesvnaseessetcesnets 245.00 
228—PATTY MAKER: Hollymatic, extra 
Py es, excellent condition ........ 350.00 
2414—MEAT —— Buffalo, 700% cap. 
th Bee POP accccccessesesoecer 675.00 
a AT MIXER: Boss, 1000Z% cap. 
ie saseesbuscesennceeseaabaah 375.00 
2454— TY. LINKER: Automatic, portable 
table & metal cover, little used, ex- 
Collent cCom@ition ....ccscsescecces 1225.00 
2493—-FRO a MEAT CUTTER: Harris- 
Seybold, noe cap. with 34” blade 550.00 
1954—FROZEN CUTTER: pg 
40002 per hr. = . new mete 350.00 
2188—SILENT ( CUTTER: Boss #00, 
—— oo cap. self- a 
uarantéed ........ 1250.00 
1974-SILENT CUTTER (NEW) Buffalo 
#27-B, tinned lined bowl, 5 HP. 
motor, switch & switch box inc... 750.00 
ae ——— i hee 43-B, oo con- 
3 J SPT 575.00 
a47—SILENT CUTTER: Buffalo 32-B with 
SUOER cccconcccteses teense 425.00 
2466—GRINDER, Globe, 7% HP. like 
Bey GemOtee ooccccesceseceseeees 435.00 
2122—SKINNER: Townsend #27, with 
motor, new knife, excellent 525.00 
2539—LOAF PANS: (NEW) (875) M4 
anes steel, 18.8 Enduro, Special 2.50 
2540 Canti LOAF PANS: (400), 12%, 
stainless steel ........ceeeeeeee ea. 1.20 
1105—LOAF PANS: (400) Aluminum 
baat 62, sliding lids, —_ 1.90 


1353- LOAF MOLDS: (50) stainless steel, 
Anco, Model L-12, stainless lids ea. 5.00 


Kill Floor & Rendering 


2457 zatre WASHER: Anco. #42, 36” 
lg ith 1%” perforation, 2 uP. 


qearhent motor, very little used, 


excellent condition § ........+.+++s:. $ 675.00 
1996—FILTER PRESS: (New-never used) 
Sperry 24”, with 34 Plates, 35 


Frames, 36 ‘Tron Single Cocks, Bteel 


Gutter, Ratchet Gear Closing De- 
TS anbns copasnacsebnsssovedensches 850.00 
2487— HOG DEHAIRER: Boss, with 7% 
HP. motor & starter, cap. 60 per 
BO. sogvcacpecsenecenaressbaceset oy 775.00 
eee = Do- aa Ca . steel 
ng top table, 1% HP. ...... 375.00 
2141 BRRF Ti LLuYs: ¥ EW) all gal- 
120 Long Hooks............ ea. 85 
100 Short Hooks..........- ea. 5 
2450—LARD COOLER: John E. Smith's 
Sons Co., jacketed, with y, ae 
S ae ompee bars, 40” dia. x 42” 
OEE na ccsesocescevesseseesees 285.00 
2424— LARD PUMP: Boss, motor driven, 
similar to Boss #716 op vcetoesode 50.00 


Miscellaneous 


2138—STOKES TABLET MACHINE: For 
x %” Beef Extract Cubes, with 
2 HI P OO POO re $1 
2458—WALK-IN-COOLER: Pre-fabricated, 
Portable, 24’ x 12’ x 10”x7’6", with 
Peerless Cold Plates & Valves, used 
only 5 weeks, Price load 
1506— LABEL ER: Burt, adjustable, with 


or 
1785—ATR COMPRESSOR: Complete with 


350.00 


tank & controls, % HP., excellent 

GOON cece cccccpeoctsscesgevaces 145.00 
2186—TRACKING: 550’ with 12” Hangers 

& Switches, little used, excellent 

condition for Wt .. osc sesceseccces 250.00 
2519—TRACK SCALE: Fairbanks-Morse, 

deep type, overhead track, excellent 

GRRE. 6.n.0.6009:00095006.00000846508 135.00 


BARLIANT & CO. 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively. Nothing Else. 











Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 








in name... 


high grade in fact! 















MR. HAM GOES TO TOWN 
FOR 
© MORRELL PRIDE MEATS 


PORK © BEEF * LAMB ° VEAL 
HAMS ° BACON ° SAUSAGE 
LARD * CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1863 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. + Topeka, Kansas 














LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 
FLAKES. 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO e Phone: Kirby 4000 
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Rath 
BLACK HAWK 


THE RATH PACKING CO., 
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FOR LUNCHEON MEAT WITH REAL 
MEAT FLAVOR! 































WHEE S 


the NEW, handy 
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LAND O’LAKES 


\\ Improved Roller Process 
“@) NONFAT DRY MILK SOLIDS 


Adds Appetite Appeal and Food Value 


In luncheon meats it’s the taste that tells... and 
SELLS! When you add LAND O’LAKES Improved 
Roller Process Nonfat Dry Milk Solids to your 
formulas, all of the good meat flavor is retained. 
Like meat, these milk solids are rich in protein 
and minerals. Thus nutrition as well as flavor is 
improved through the use of LAND O’LAKES Im- 
proved Roller Process Nonfat Dry Milk Solids. 

Another advantage is its ability to blend com- 
pletely and perfectly with spices and seasonings. 
This, too, steps up the quality of your luncheon 
meats, gives them the éaste that tells... and SELLS! 


CONTINUOUS SUPPLY OF ROLLER PROCESS NONFAT 
DRY MILK AVAILABLE EVERYWHERE—QUICKLY. 


Immediate delivery through branches, brokers and 
jobbers in principal cities, or write LAND O'LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 
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NO. 737 
PNEUMATIC SCRIBE 
SAW with pistol grip, 
adjustable guard and 
gauge. Is easily cleaned 
by emersion while run- 
ning. 


NO. 532-6 

BEEF SCRIBE SAW 

is carefully designed, 
perfectly balanced, 
comfortably gripped, 
easily cleaned and safe 
to operate. 


NO. 786 
NECK WASHER 
thoroughly removes 
blood clots from the 
neck tissue in the frac- 
tion of a minute. 


These small ANCO items are saving 

time and money for hundreds of users. 
Why not use the most improved equipment 
for better working conditions and 

increase profits? 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 98,!ILLINOIS 











Little PACKERS 


= 
Seg PACKERS 


G 


_—— Joss 


WITH THESE 
LITTLE ITEMS 


NO. 782 

STERILIZING LAVA- 
TORY with non-corro- 
sive bowl, splash plate, 
foot operated nozzle, 
soap dispenserand 
drinking fountain. 
Cleaver or knife boxes 
optional. 





When you need a refrigerated or insulated 
body—Hackney’s got it! Pioneers in the build- 
ing of these specialized bodies, Hackney de- 
livers field tested jobs. You know they'll 
perform well when put in service on your 
routes. They're scientifically engineered. 
They're all-steel, electrically welded on jigs 
for extra strength. There’s a size and style to 
meet your requirements. Remember, when 
you need a refrigerated or insulated body . . . 


HACKNEY’S GOT IT! 


Ask For These Folders 


Hackney will gladly send you catalog folders 

on any of its bodies, and any other informa- 

tion you may require. Each folder contains 

pictures of ie bodies, drawings, dimensions, 

capacities, standard equipment lists and other 

pertinent information. Folders available now: 

R-2, REFRIGERATOR BODIES. Complete 

SINCE ed 1854 information on a line of low temperature 

bodies. 1-2, REAR UNIT BODY. Hack- 

ney’s popular insulated body for wholesale 

and long-haul delivery. MR-1, MEDIUM 

TEMPERATURE BODIES. A new series 

of —— Reon prong bodies. Just what 

you need where 30° to 40° temperatures are 

Hackney Bros. Body Co. required for safe delivery of perishable prod- 

ucts. Folder to be available shortly: K-3, 

Wilson. N. C. Phone 214] SINGLE UNIT BODY. A new series of 

insulated bodies designed for use on short-haul 
routes and in congested areas. 








